
   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

CLUB ROYAL FEAST 

£60 per person  ||   £50 wine pairing 

To maximise your experience,  

try the pairing wine created by our Sommeliers. 

 
 

Inspired by th e  gra nd weekend of  celebr at ions  t o commemorat e 

the crowning  of  King  Ch arles  I II ,  we at  The  Cinnamon Club,  

have  cr eat ed  an  exquis i t e  f ive -cour se menu t o ce lebrat e th e 

roya l  in  you!  J oin us  a nd  embar k on a  cul ina ry  jour ney with  

fr iends  a nd  fa mi ly ,  a s  Executiv e  Ch ef  V ivek  Singh and his  tea m 

combine  th e f inest  Engli sh  ingredient s  with  th e v ibrant  

f lavours  of  India  for  a  ce lebrat ory  mea l  l ike  no ot her .  

 

 

Please ask your server to see one of Vivek’s Cookbooks! 

 

 



 
 

 
 
 

            

 
 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 
 

 
 

MAIN COURSES 

Kale, quinoa and sweet potato kofta, tomato lemon sauce, saffron rice (vegan) 

2021 Riesling Kabinett Trocken Weingut Familie Rauen Mosel, Germany 

Kokum crusted halibut on the bone, shallot and tamarind sauce, lemon rice 

2020 Château La Vivonne, Côtes de Provence, France 

Old Delhi style butter chicken on the bone, fenugreek butter and pilau rice 

2021 Chablis Domaine Ellevin, Chablis, France 

Char-grilled Balmoral Estate venison, black stone flower reduction, masala 

mashed potatoes 

2017 Rosso di Contrada Marabino, Val di Noto, Sicily, Italy  

 

SIDES for the table 

Black lentils and Peshawari naan or garlic naan  
 

DESSERTS 

Tutti frutti whipped ganache, saffron pistachio kulfi, pan oil 

Prucia, Liqueur de France 

Peanut chikki and chocolate marquis, coffee sorbet  

Taylor Tawny 10 years, Portugal 

Coconut phirni, pineapple murabba, lime basil sorbet (vegan) 

2021 Côteaux du Layon Domaine de Barres, Loire, France 

Selection of English farmhouse cheeses from Neal’s Yard with quince chutney  

2001 Vintage Fonseca Quinta do Panascal, Portugal 

 

COFFEE & PETITS FOURS 

Served at The Old Library Bar 

 

 
 

CANAPÉS for the table 

Jackfruit and lotus root kebab with poppy seed, tomato chutney (vegan) 

Carpaccio of home cured Shetland salmon, mustard caviar, curry leaf snow 

Camphor and sandalwood flavoured free range chicken breast tikka,  

coriander chutney 

Kir Royal 

 

STARTERS 

Kadhai spiced English asparagus with chickpea and yoghurt gnocchi (v) 

2021 Sancerre Pascal Thomas Tradition, Loire, France 

Jumbo morels filled with spiced paneer and dried fruits, kachri chutney (v) 

2020 Muscadetta Marabino, val di Noto, Sicily, Italy 

Grilled Scottish scallops with varhadi techa spices,  

truffled potato and Kolhapuri sauce 

2021 Gruner Veltliner, Wadshutz, Kamptal, Austria 

King Charles Bangla Scotch egg with beetroot and mutton, kasundi ketchup 

2020 Pinot Gris Grauburgunder Julg, Dengler-Seyler Pfalz, Germany 

 
 

 
 

 
 


