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A chic enclave 
where drinks can
be savoured and 
memories made.

Varied international 
cuisine to whisk

you away on your
culinary journey.

The fl avours of 
Michelin-starred 

south west Indian 
coastal cuisine.

Traditional Southern 
European cooking 
techniques with a 

contemporary twist.

Follow in the footsteps of Phileas Fogg for this special dining experience, 

amidst the Victorian townhouses that make the Taj in London unique.

Start your world tour with a champagne fl ight paired with signature 

starters in the chic enclave at The Hamptons Bar, followed by unique 

specialties from each of the celebrated Taj restaurants with courses 

inspired by the fi nest cuisine and perfectly paired wine, 

showcasing fl avours from across the globe.

EXPERIENCE A WORLD 
OF FINE DINING IN 

ONE SPECIAL EVENING

FOR RESERVATIONS OR OTHER ENQUIRIES
www.StJamesCourtHotel.co.uk/80tastes

54 Buckingham Gate, London, SW1E 6AF +44 20 7963 8360
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Fisherman’s CatchPepper Shrimp, Crab Cake, Lentil Fish and Grilled ScallopQuilon Fish CurryCubes of Halibut Simmered in Coconut Chilli and Raw Mango SauceMalabar ParathaSoft Refi ned Flour Dough Beaten to a Thin Sheet and folded to formLayered Bread, Cooked on a Skillet with Pure GheeChapel Down Flint Dry

Laurent Perrier Champagne fl ight
with paired canapés

Laurent-Perrier Brut, Cuvée Rosé, Vintage 2004

A Trio of Starters
Stir Fried Chicken and Bell Peppers

Butternut Squash Soup, All Spice Pecan (V)
Just Seared Yellow Fin Tuna

Albariño Davila, Adegas Valmiñor, Rías Baixas, Spain

Fisherman’s Catch
Pepper Shrimp, Crab Cake, Lentil Fish and Grilled Scallop

Quilon Fish Curry
Cubes of Halibut simmered in Coconut, Chilli and Raw Mango Sauce

Malabar Paratha
Soft Refi ned Flour Dough beaten to a thin sheet and folded to form 

Layered Bread, cooked on a skillet with Pure Ghee

Chapel Down Flint Dry

Sussex Lamb Three ways | Signature
Slow Cooked Saddle, Confi t Shoulder and Ragout
with White Polenta, Vine Tomato and Minted Jus

Château de Ricaud Cadillac-Côtes de Bordeaux, France

Dessert
Eve’s Apple

Calvados Poached Apple, Pecan Crumble, 
Cinnamon Ice Cream and Vanilla Crème Anglaise

A 12.5% discretionary service charge will be added to your bill


