
 

 
Voted Hotel of the Year 

 
London Restaurant Week Dinner Menu 

2 courses £15.00 
3 courses £25.00 

 
Somerset Pea Soup 

 
Chicken Liver Parfait, Pear Chutney and Toasted Brioche 

 
Salt and Pepper Squid, Rocket Salad and Aioli 

 
Cashel Blue and Leek Tart, Beetroot Marmalade and Baby Herb Salad 

 

***** 
 

Confit Pork Belly, Shiraz Braised Red Cabbage, Creamed Truffle Mash 

 
Porcini Mushroom and Sage Risotto 

 

Pan Fried Sea Trout, Sea Salt Roasted Juliette Potatoes, Tomato and Chilli Relish 
 

Roast Breast of Pheasant, Celeriac Puree, Puy Lentils and Madeira Jus 

 

***** 
Double Baked Chocolate and Pecan Brownie, Maple Syrup Ice Cream 

 
Vanilla Infused Rice Pudding, Raspberry and Rum Compote 

 
Selection of Home Made Ice Cream and Sorbets 



 
British Cheese Platter, Homemade Chutney and Oatcakes 

 
 
 

All prices are inclusive of VAT.  A discretionary 12.5% will be added on to your bill.  
No 20 @ The Sanctum Soho is a member of the Sustainable Restaurant Association  

 

 

 
Voted Hotel of the Year 

 
London Restaurant Week Lunch Menu 

2 courses £15.00 
3 courses £25.00 

 
Somerset Pea Soup 

 
Chicken Liver Parfait, Pear Chutney and Toasted Brioche 

 
Salt and Pepper Squid, Rocket Salad and Aioli 

 

***** 
 

Confit Pork Belly, Shiraz Braised Red Cabbage, Creamed Truffle Mash 

 
Porcini Mushroom and Sage Risotto 

 

Pan Fried Sea Trout, Sea Salt Roasted Juliette Potatoes, Tomato and Chilli Relish 

 

***** 
Double Baked Chocolate and Pecan Brownie, Maple Syrup Ice Cream 

 
Vanilla Infused Rice Pudding, Raspberry and Rum Compote 

 
Selection of Home Made Ice Cream and Sorbets 

 
 
 

All prices are inclusive of VAT.  A discretionary 12.5% will be added on to your bill.  
No 20 @ The Sanctum Soho is a member of the Sustainable Restaurant Association  

 

Menu subject to change 


