TO BEGIN

House-Baked Potato & Thyme Sourdough £7

Cultured salted butter, balsamic olive oil

Rich Chicken & Tarragon Soup £12

Slow-simmered chicken broth, tender chicken, fine winter
vegetables, herb oil

Charred Edamame Beans (VG) £9
Toasted sesame, togarashi salt, extra virgin olive oil

Southern Crispy Chicken £15
Buttermilk-marinated chicken, smoky BBQ sauce, Alabama
white sauce

Seaweed Tempura Tiger Prawns £18

Light, crisp tempura batter, yuzu and garlic aioli, sesame honey
glaze

Crispy Whitebait £13
Fried whitebait, vinegar powder, lemon dip

Lamb Kofta in Yoghurt Sauce £16
Spiced lamb kofta, creamy yoghurt sauce, pine nuts, warm
flatbread

Baked Camembert (v) £18

Warm baked Camembert, clementine and cranberry chutney,
cracker selection

Prawn Dim Sum £9
Pork & Prawn Dim Sum £9
Chicken & Mushroom Dim Sum £9

Chef’s Dim Sum Selection £25
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CAFE BILTMORE

WINTER ALL-DAY DINING

Global flavours -

FROM THE GARDEN

Chicken Caesar Milanese £26
Baby gem, anchovy, soft-boiled egg, Parmesan, Caesar
dressing, sourdough croutons

Salt-Baked Beetroot & Goat’s Cheese (V) £15
Rocket, orange, candied walnuts, horseradish dressing

Roasted Pumpkin & Stracciatella (v) £17
Fermented tomato, sage, seed gremolata

FROM THE FARM

Rosendale UK Wagyu Ribeye, 280g £60
French fries, choice of sauce

Australian Wagyu Beef Tenderloin, 200g £75
French fries, choice of sauce

Thai Josper-Grilled Citrus Baby Chicken £35
Jasmine rice, Asian slaw, black lime

Roasted Lamb Rack £40
Aubergine, spiced chickpeas, mint yoghurt, lamb sauce

GLOBAL COMFORTS

Hyderabad Chicken Biryani £30

Fragrant basmati rice, caramelised onion, saffron, cashew nuts,
mint yoghurt, baked shortcrust pastry lid

Slow-Braised Mutton Kurma £32
Aromatic curry, butter paratha, fragrant rice

Butter Chicken Curry £32

Tandoori chicken, creamy tomato masala, rice, naan, raita,
mango chutney

Seasonal comfort -

Contemporary Mayfair dining

BURGERS & SANDWICHES

£26

Double beef patty, cheese, American mustard, ketchup, pickles,
red onion, fries

American Smash Cheeseburger

The Biltmore Club £24

Roast chicken, turkey bacon & onion relish, fried egg, lettuce,
tomato, Biltmore sauce, fries

£23

Crispy chicken thigh, carrot and cabbage slaw, gochujang-fig
sauce, brioche bun, fries

Korean Crispy Chicken Burger

Smoky Steak Sandwich £27

Grilled steak, smoked chilli jam, Asian salad, toasted focaccia

NOODLES & ASIAN FAVOURITES

Wagyu Beef Noodles £28

Wok-seared beef, egg noodles, shiitake mushrooms, pak choi,
spring onion, soy-ginger glaze

Miso Salmon Yakisoba £26
Miso-glazed salmon, yakisoba noodles, pak choi, edamame,
ginger, sesame

FROM THE SEA

Josper Fish of the Day Market price

Seasonal fish, onion and tomato salad, grilled sourdough, lemon
emulsion

Saffron Yoghurt Hake en Papillote £27
Oven-baked hake, saffron yoghurt sauce, confit potato,
vegetables

Yakiniku Tuna Donburi £25

Sticky rice, glazed tuna, pak choi, avocado, radish, pineapple,
edamame, sambal sauce

V =Vegetarian VG =Vegan

Please let your server know about any food allergies or intolerances before ordering. Our team will be happy to help.

CAFE BILTMORE | THE BILTMORE MAYFAIR

HANDCRAFTED PASTA & PIZZA

Truffle & Wild Mushroom Pizza £23

Tomato, mozzarella, wild mushrooms, Parmesan, rocket, truffle
oil

Baked Spicy Tuna Conchiglie £28
Yellowfin tuna, shell-shaped pasta, spicy sun-dried tomato
sauce, Pecorino

Leek & Lemon Paccheri £23

Paccheri pasta, tender leeks, Parmesan, lemon, extra virgin olive
oil

ON THE SIDE

Chaat Masala Triple-Cooked Chips £7
Crispy chips, chaat masala

Char-Grilled Broccoli £8
Tahini and soy dressing

French Fries £6
Sea salt

Jasmine Rice £6

Steamed rice
FINAL INDULGENCE

Malva Pudding

Warm, moist South African caramelised sponge, apricot
preserve, butterscotch sauce, Hojicha tea ice cream

£14

Warm Nashi Pear Crumble Tart £15
Browned butter ice cream and vanilla anglaise
Dark Chocolate Layer Cake £15

Moroccan coffee ganache, whipped salted caramel, Belgian
chocolate glaze

House-Made Ice Cream and Sorbet (per scoop) £5

An assortment of seasonal flavours, freshly prepared by our
pastry chefs

European & British Cheese Selection £21

Seasonal chutney, quince, grapes, artisan crackers




