
B E L  &  T H E  D R A G O N  
 

 

A  F E A S T  
 

Big Green Olives & Great Greek Pistachios 

Crispy Cornish Whitebait 
 

Sipsmith Vodka, Gin or Vesper Martini 
 

-------------------- 
Seared Scottish Scallops 

Crispy Bacon & Crab Bisque  

or 

Marinated Beetroot & Burrata 

Rocket Pesto & Roasted Pine Nuts 

or 

Seared Yellow Fin Tuna 

Mustard, Wasabi & Soy 
 

Chassagne-Montrachet Blanc Ier Cru, Domaine Marc Morey & Fils, Burgundy  2011 

 

-------------------- 
Roasted Suckling Pig, Half Grilled Atlantic Lobster & Jack O’Shea Chateaubriand of Beef 

Violet Artichokes, Cherry Tomatoes & Confit Garlic 

 

Thyme & Duck Fat Roast Potatoes 

Sugar Snaps, Mangetout & Petits Pois 

Cauliflower, Smashed Garlic & Pecorino 

Avocado, Baby Spinach & Sweetcorn Salad 
 

Château Chasse-Spleen, Moulis-en-Médoc  2005 

 
-------------------- 

Sipsmith Vodka & Lemon Zest Sorbet 

 
-------------------- 

Classic Apple Tarte Tatin 

Vanilla Bean Ice Cream 
 

Château Rieussec 1er Grand Cru Classé, Sauternes  2007 

or 

Laurent-Perrier Rosé 
 

-------------------- 
Homemade Chocolate Brownies 

 

Espresso Martini 

 

 

£ 7 5  P E R  P E R S O N  
L I Q U I D  S U S T E N A N C E  P R I C E D  A C C O R D I N G L Y  

 

£ 1 3 3  f o r  t h e  p a i r i n g s  a b o v e  

T o  i n c l u d e  o n e  g l a s s  o f  e a c h  &  t w o  g l a s s e s  o f  C h a s s e - S p l e e n  

 

M I N I M U M  O F  6  P E R S O N S  
 

O p t i o n a l  S e r v i c e  C h a r g e  1 5 %  

 

C O O K H A M  •  C H U R T  •  G O D A L M I N G  •  K I N G S C L E R E  

O D I H A M  •  R E A D I N G  •  W I N D S O R  


