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THE RITZ LONDON

IT’S CHELSEA FLOWER SHOW WEEK
AT THE RITZ RESTAURANT

While London looks forward to the opening of this year’s Chelsea Flower Show, The
Ritz will be celebrating the city’s most famous gardening event with a special ‘Flower
Menu’ presented by Executive Chef John Williams. Using edible flowering plants for
both decoration and flavouring, the Chef has created a special selection of dishes for

The Ritz Restaurant during the week of the Flower Show.

The ‘Flower Menu’ includes the following choices

*k

Terrine of Goose Liver with Spring Leaves, Viola and Pansies
Salad of Native Lobster with Citrus Jelly, Nasturtium and Passion Fruit Dressing

*k

Stuffed Courgette Flower with Dublin Bay Prawns, Jasmine Scented Jus
Roast Fillet of Sea Bass with Fennel Pollen Liquorice Scented Jus
Roasted Sucking Pig with Baby Spring Vegetables, Garlic Leaf Potato Puree and
Sweet Marjoram Jus

*k
Financier with Caramelised Pears, Jasmine Scented Parfait and Bergamot Jelly
Hibiscus Scented Guanaja Chocolate Fondant with Hibiscus Sorbet
Nougat of Strawberry with Lychee and Rose Petal Sorbet
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And with the forecast looking good for a long hot summer, why not enjoy the
fabulous food and the elegant ambience of The Ritz Restaurant from the beautiful al
fresco surroundings of its open air terrace. Open throughout the summer season
(from early May — weather permitting of course) the stunning landscaped terrace
overlooks one of London’s prettiest royal parks and is the perfect spot to try Chef John

Williams™ flower-filled lunch on a sunny day.

The Ritz Flower Menu is available from 24" to 30" May in The Ritz Restaurant, and
on The Ritz Terrace — three course lunch menu for £39 and three course dinner

menu for /48 per person.

For your table reservations please call 020 7300 8765.




