
3 dram Society tasting in the Society Tasting Room    

Starters
•	Sweet corn velouté with crème fraîche and herb croutons (V)
•	Spring pea and goat’s cheese mousseline with radish and pea shoot salad
•	Ballotine of confit duck, chicken and foie gras with summer vegetables a la grecque
•	Smoked Scottish salmon with horseradish and dill blini

Mains
•	Pasta primavera – home-made tagliatelle with spring vegetables and Pecorino cheese (V)
•	Roast fillet of sea bass with pommes fondant, confit cherry tomato
	 and Cabernet Sauvignon syrup
•	Assiette of suckling pig, roast loin, kromeskis of shoulder and faggot
	 with spring bubble and squeak
•	Rump of English lamb, roasted with ratatouille, pommes rissolées, 
	 baby carrots and salsa verde
•	Suprême of landes chicken, roasted with olive couscous and sauce antiboise

Desserts
•	Peach melba bombe with vanilla foam and raspberry tuile
•	Roast caramelised pear with caramel ice cream and tonka bean feuilleté
•	Hot chocolate fondant with pistachio ice cream
•	Assiette of cheese

Society dram with coffee and petit fours. 

Call 0207 831 4447 to make your 
booking or visit www.smwsevents.co.uk

Christmas @ 19 Greville Street
(starts from £75 incl. per person)

Situated in the heart of London, the combination of the Society and The Bleeding Heart Restaurant will 
make your celebration an occasion to remember.  A three dram single cask tasting in the Society’s Tasting 
Room will set the mood, followed by a delicious three course dinner in a beautiful private room in 	
The Bleeding Heart Restaurant. Festive decorations and an attentive service team will ensure the 	
perfect setting. 


