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ALAIN DUCASSE AT THE DORCHESTER

Anavayraah tofinedning—Ataxh o Facein Laxon

FRVNEDINING

Salon Privé Table Lumiére Salon Park Lane

acosy private alcove a‘magical’ table with an  anelegant and

up to 10 guests exclusive selection of welcoming room with
Hermes china sets a splendid view over
up to 6 guests Hyde Park

up to 28 guests

Alain Ducasse at The Dorchester
Park Lane
London
W1K 10QA
www.alainducasse-dorchester.com
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ALAIN DUCASSE AT THE DORCHESTER

RN EE=DIINIING MENIUSS
Lunch

Please select a set menu with your choisdeoffdshable.

ELEGANCE

Amuse Bouche
&
Cappucino and soft royale
of wild mushrooms
&>
Roasted Scottish salmon, citrus
Swiss chards, aubergine condiment
or
Roasted lamb shoulder, vegetables
nutty parsley butter
&
Orange and ginger pleasure
or
Dark chocolate bar, crispy praliné
&

Mignardises & Gourmandises
151573

PRIVILEGE

Amuse Bouche
&>
Pumkin velouté, foie gras
whipped cream
or
Seared white asparagus
citrus and sabayon
&
Seared fillet of Sea Bream, shellfish jus
or
Heart of Angus beef rump steak
crispy potatoes, black olive jus
&
Our cheesecake
or
Gianduja biscuit
&

Mignardises & Gourmandises
£665

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and extiksieeooiaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

FRVATEEDINIINGMENUS

Dinner

TEMPTATION

Amuse Bouche

Soft boiled egg, crayfish
green asparagus, Nantua sauce
or
Crab two ways, hot and cold

Braised halibut, lemon-caper sauce
or
Roasted farm house veal from Limousin
spring vegetables, braised lettuce

Girl from Ipanema
or
Coco-caramel delight
£7B5

COUTURE

Amuse Bouche

Green asparagus velouté
delicate royale
or
Purple artichoke, potato gnocchi
black olive jus

Seared scallops, vegetables, crunchy lettuce
or
Fillet of John-Dory, spinach
Arbois wine sauce

Roasted Angus beef, tender potatoes
choron sauce
or
Duck breast “a I'orange”
Turnips, shredded leg

Praliné-chocolat
milk / salt flower ice cream
or
Exotic treat
£100

We respectfully request that all menus aré é8rtfmare prior to the date of your event.

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

RN E=DI INIING IMEBNIUES
Vegeterian Selection

For our vegetarian guests we are happyuoltaildr go dinner menu with the followingselectio

Cappucino and soft royale of wild mushrooms
or
Green asparagus velouté, crispy bread ameanhipped c

Cookpot of British terroir vegetables and mushrooms
with Montgomery cheddar gratin
or
Artisanal pasta, and sautéed wild mushrooms
or
Seared white asparagus, citrus and sabayon

Canapés

3 Canapés and a glass of champagne
(2 hot canapés and 1 cold canapé)
£2P0

5 Canapés and a glass of champagne
(3 hot canapés and 2 cold canapés)
£880

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

Win¢Collectic

Designed by our Head Sommelier to reflect your menu

Lunch

Please choose one red wine and one whiseowrrezlecton.

WHITE 2006 Coéteaux du Languedoc, La Chapelle de Bébian
2008 Ventoux, Domaine Fondreche
REBD 2006 Costieres de Nimes, Les Mourgues du Gres
2006 Cotes du Rhons, HIEmgde Dieu, Rabasse Charavin
£25 pp

WHITE 2008 Montlouis-sur-Loire B. Jousset
2007 Saumur Insolite Domaine des roches neuves

REBD 2005 Chateau Le Puy, Cotes de Francs
2005 Bandol, Domaine Suffrene
£35 pp

WHITE 2007 Jurancon sec, Domaine de Souch

2007 Chablis 1er cru montmains, Domaine Tremblay

REBD 2006 Givry ler Cru Clos Salomon, Domaiamowilos S
2006 Coteaux du Languedoc, Domaine Montcalmes
£45 pp

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

‘Includes mineral water, coffee or tea, 1/Midtteen person

Wine Collect

Dinner

Please choose one red wine and one whiseowrrgzleation.

WHITE

RED

WHITE

RED

WHITE

SWEET

2007 Alsace Pinot Auxerrois, Josmeyer

2007 Jurancon Sec, Domaine de Souch

2006 Bourgogne, E.Sauzet

2005 Saint Joseph, P.Gonon

2006 Givry ler Cru Clos Salomon, DomairerdorClos Sa
2003 Haut-Medoc, Chateau Belgrave

£4550p

2006 Meursault, Les Tessons Michel Bouzereau
2006 Sancerre, Cuvee jadis, H. Bourgeois

2007 Saint-Joseph, Les oliviers, P.Gonon

2005 Margaux, Segla de Rauzan-Segla

2002 Beaune ler cru Bressandes, H.Germain

2006 Chateauneuf-du-Pape, Chateau de Villeneuve

EBSD

2006 Meursault, A. Ente

2004 Alsace grand cru Hengst, Josmeyer

2007 Condrieu, C. Pichon

2007 Hermitage, Domaine B.Faurie

2006 Gevrey-Chambertin, Vieilles Vignes|denaidaric
2004 Pomerol, Chateau Thibeaud Maillet

2005 Sauternes, Cuvée Céline, Clos Le Comte

*

EA00m

‘Includes mineral water, coffee or tea, 1fmgtlieeo person

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

Tastin & Seasonal M

Tasting Menu

Delicate royale of foie gras & pumkin
Lapsang Souchong emulsion

Scottish langoustine, leek and potato
truffled “parmentier” jus

Artichoke ravioli. Calamatri
shellfish and parsley jus
Braised halibut, citrus and Swiss chards

aubergine condiment

Roasted farm house veal loin from Limousin,
“blanquette” vegetables

Selection of cheese
Coco-caramel delight

Mignardises & Gourmandises

£1A615

MemuPPnteaTpps

Chilled Scottish langoustine in a rich nage
topped with Aquitaine caviar

Hand-made ravioli of foie gras
delicate consommé

Seared sea scallop, early vegetables

Roasted fillet of John-Dory, green asparagus
Nantua sauce

Fillet of beef and seared foie gras Rossini
« sacristain » potatoes, « Perigueux sauce »

Truffled “Brie de Meaux”
Your choice of dessert

Mignardises & gourmandises

£180

We respectfully request that all menus aré é6rifoars prior to the date of your event.

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

FACT SHEET

RESERVATION www.alainducasse-dorchester.com
Email alainducasse@thedorchester.com
Tel.+44 (0) 207 629 8866

CUISINE Contemporary French

“THREE MICHELIN STARSCHEN XGGIDE 6 feetoB iftaiais & élateh @100
TEAM Restaurant director  Christian Laval

Executive Chef Jocelyn Herland

Pastry chef Angelo Ercolano

Head sommelier Mathias Negro
SEATING 82

OPERATION HOURS
TUESDAY - FRIDAY 12.00pm 2.00pm
TUESDAY — SATURDAY 6.30pm 10.00pm

MENUS & WINE COLLECTION

LUNCH Elegance £55

Privilege £65

Wine selections £25/£35/ £45
DINNER Temptation £75

Couture £100

Wine selections £45/ £55/ £70
LUNCH & DINNER  Tasting menu 7 courses £115

“Seasonal menu” 7 courses an &i®@tional tasting menu created by the Chef

CLOSING PERIODS 2010

SUMMER SEASON  Augusgiii0 REOPENINGédptember

FESTIVE SEASON December 25th OPEN f@raghusthamly
December 26th®-30  CLOSED
Decembei‘31 OPEN for New Year’'s Eve dinner only

OTHER USEFUL INFORMATION
DRESS CODE Smart

No Sportswear

For dinner, jackets are preferred for Gentlemen
CHILDREN No children under 10 years old

Resekindy natethat menusare ulject to dienge in accordance with the ssesn
Prices inclusive of VAT at 17.5% and exdikmietioniaay service charge at 12.5%.



ALAIN DUCASSE AT THE DORCHESTER

PRIVATE DINING ROOMS

“TABLE LUMIERE” up to 6 guests
Room hire £200
No room hire for parties of 5 or 6 gueststedtSeaasonal menu”

“SALON PRIVE” up to 10 guests
Room hire £200 up to 7 guests
No room hire for parties of 8 guests and more

“SALON PARK LANEUp to 28 guests
Room hire  LUNCH £350 DINNER £750

EXCLUSIVE USE up to 76 guests
£35,000 Minimum spend
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For any request of table plan amendment/gie¢asélestauréntector
Frices Inclusive or VAI atl 1/.5% and exuseweoniagy service charge at 12.5%.



