
We use a wide range of ingredients in our kitchen, some of which may contain allergens.  
If you have a specific allergy or dietary requirements, please let us know. Our prices are inclusive of the current VAT rate.

R E C E  P T I O  N

S T A R T E  R
PÂTÉ EN CROÛTE DE CANARD, FOIE ROYALE

Traditional Bordelais duck pâté pie

M A I N
ENTRECÔTE BORDELAISE, GRATIN DAUPHINOIS, FROU FROU DE LÉGUMES
Pan roasted sirloin, Bordeaux wine sauce, creamed potatoes, vegetable selection

C H E E S E
ASSIETTE DE FROMAGES DE FRANCE

Selection of French cheeses served with crackers and bread

D E S S E R T
CANELÉ DE BORDEAUX

Tradit ional smal l  pastry f lavoured with rum and vani l la

M E M B E R S  £ 1 2 6  |  N O N-M E M B E R S  £ 1 3 6

Château La T our de By:
A Bordeaux Wine Dinner

i n partnership with Château La T our de By and Hayward Bros Wines

19 F EB RUAR Y 2026 |  F  ROM 18.  45

Step into the essence of Bordeaux wine and French gastronomy at our exclusive dinner, 

hosted by Château La T our de By in partnership with Hayward Bros Wines, 

who will guide you through the wines and their unique characteristics.

Kir Royal

Cuvée Beau Rivage de By, 2022

Château La Tour de By, Médoc, Bordeaux, France,  2014
Château La Tour de By, Médoc, Bordeaux, France,  2019

Château La Tour de By Magnum, Médoc, Bordeaux, France,  2016




