July

1"to 4™
‘Wimbledon Tennis

To celebrate Wimbledon, our superb
sparkling English wine from Balfour will
be on offer for the week, and a date to be
confirmed with the winemaker talking
about the process and bringing to bottle
of one of Englands finest wines.

1"to 11"
World Cup

Menus featuring dishes of the teams
competing. Private rooms with plasma
screens will be available book now!

1 Zth
Grand Prix

Relive the British Grand Prix on our
very own 6 lane Scalextric set.
Prizes for the winner and two runners up.

5/6",12/13",19/20",26/27"
Summer Barbecues

Paul will create exciting new dishes to
expand the range of barbecue possibilities
with fish, meat and vegaterian dishes!

Autumn Menu
New autumn launches, with offers on
selected dishes for the week.

Cheese and wine evening
Our celebrated cheese supplier,

Neals Yard, will join us in helping to
choose classic Claret and Burgundy
wines to accompany their finest offerings.

27"t0 30"
British Food Fortnight

Paul creates a special menu using the best
of British food.

British Food Fortnight
Paul will create a special menu for the
week using the best of British food.

British Pudding Week

It’s British Pudding week, and Paul will
recreate some of those classic puddings
from your childhood — Sussex Pond
pudding, Jam Roly Poly, Spotted Dick
and the like.

18"to0 22™
British Shellfish Week

Paul uses the best of British shellfish for
a special menu of the week.

]

November

4th

Winter cocktail evening
A fun evening with “How to make
the perfect cocktail” Join in the fun.

8"to 12"
Game Week

Including an evening where you can
learn how to pluck and prepare pheasant.

22™to 26™
Winter Pies

It’s pie week, including an evening where
you can learn how to make perfect pastry.

30th
St. Andrew’s Day

Finest Scottish salmon and malt whiskey.

December

1"to 25"

Xmas Parties
Book early to get the best deals on dining
for your Xmas party.

Christmas Pudding tasting — guess the
best, with a winner on the evening
getting a superb prize.

Finest British Food
from Paul O’Brien




12" and 13" 2" to 5" 10" to 14"

Hearty Winter Fare! Valentines Weekend St. David’s Day Easter Weekend Landseer Food Festival Ladies Day

Time for some good hearty winter fare! Superb 4 course dinner inc glass of Local Welsh cheeses and cured meats It’s Easter, and traditionally chocolate time! The Landseer British Food Festival, with It’s Ladies Day at Ascot, and we invite
‘Wide range of British sausages , from champagne on arrival, £40pp. available for the week. For diners at lunch or dinner, Paul has produce available to buy from some our lady members and guests to join us
traditional pork with variations, to wild created a perfect chocolate end to a meal. of our suppliers, and talks on various for a wine tasting evening with a talk.

boar, rabbit and vegetarian. Even better, it’s with our compliments! subjects from those who make and
produce our food. 21%to 30
Pancske Dy Ready Steady Cook

. Join Paul in the Landseer for some fun A fun evening along the lines of the N 1 7th to 2 ]_St Wor ld Cllp
Burns nght pancakes and more... popular TV show. St.George 5] Day Menus featuring dishes of the teams
Haggis, neeps and tatties washed down St. George’s three course dinner will Chelsea Flower Show competing. Private rooms with plasma
with a wee dram of whiskey. be available as well as Freedom lager, Chelsea Flower Show week and Paul screens will be available book now!
locally brewed, on a promotional price will create a themed menu using flowers.
BST in the bar.
British Summer Time commences. Barbecues on the terrace!!!

From end of May through to
the first week in September

info@landseerbritishkitchen.com

every Thursday and Friday evening. Tel: +44 (0) 207 347 1222




