GAUTHIER

SOHO

PRIVATE PARTY MENU
SUMMER 2024

Canapés:
Lemon Balm/ Tomato/ Aged Vinegar Pearl
Consommé Glacé / Celery/ Black Pepper/Ice
Allergens: G, Sy, S02

*

Brioche Feuilletée
Plant Feta, Piperade, Olive Oil

*

Broad Beans Agnelotti
Thyme Ragu, Herb Veloute

*

Simmered Cherry-Fennel
“Like a Blue Cheese Condiment”

Fennel Flower
N

*

BBQ Maitake d’'Ete

Carrot, Turnips & New Season Onion
Golden Panisse

*

Peppermint ‘Over Eight’
Valrhona Guanaja 70% Dark Choco

Stone Roasted Apricot

Salted Shortbread, Basil Sorbet

*

Tea & Coffee, Petit Fours

£85 per person

Gauthier Soho is proud to present all its menus free from all animal products. Allergens: G: Gluten, SO’ Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery



