
STARTERS

125ml Picpoul de Pinet, Cave de L’ormarine, Carte noir, FR

Burrata di Puglia, pickled heritage beetroot tartar, balsamic dressing, 
focaccia crostini (v)

OR

Potted smoked mackerel, cornichons, toasted sourdough

MAINS

 125ml Rioja crianza, Bodegas, Ontanon, SP 

Roasted guinea fowl breast, roast pumpkin & purée,, 
confit guinea fowl leg croquette, dauphinoise potatoes, jus gras

OR

Wild mushroom risotto, Reggiano Parmigiano & truffle oil (v)
(vegan option available)

DESSERT

100ml Monbazillac, Domaine de grange nueve, FR

Homemade biscotti, rum & raisin ice cream, toasted pistachios (v)

OR

Sticky toffee pudding, toffee sauce, salted caramel ice cream (v)

PETITS FOURS

Lemon madeleines, mini brownies, salted caramel fudge (v)

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member 
of staff if you have any particular dietary requirements. (v) vegetarian / (vg) vegan

GOSH CHARITY DINNER
£50pp including wine pairings

All proceeds go to Great Ormond Street Hospital Charity 
(registered charity (charity number ‍1160024).

We would like to thank our fabulous, hard-working suppliers — Boutinot, HG Walter, Woods, and Rushtons 
for their support in making this event happen.


