
 

“BREAD BASKET” (2021) 
don’t spoil your appetite…     

CANAPÉS 
chaud et froid 

  
LE SHOT: “VIETNAMESE HOT TEA” (2012) 

chilli, lemongrass, ginger, coriander, soy 

THE POLISHED TURD PARADOX: “COD & CHIPS” (2021) 

LOX AND CREAM CHEESE BAGEL (2022) 
sweet cured salmon and cream cheese “mousse”, “everything” fixings, Amalfi 

lemon, whisky oak smoked “à la minute” 

CHARTREUSE: “GREEN AND YELLOW” (2021) 
Cornish lobster “byaldi”, golden Oscietra caviar and sauce “QE2” 

LA SOUPE: PICK AND LICK; WARHOL’S MONROE 21 (2015) 
gazpacho “ménage à trois”, 25 year old Ximénez Balsamic “mastic” 

COOKING FROM THE HEART: “STREET FOOD” 
“maple charred” Limousin “ris de veau”, flavours of south east Asia, 

coriander “coulis” and sauce “Thaïlandaise”   

WHAT’S YOUR BEEF? (2020) 
“steak tartare”: a vegetarian perspective, “curly fry”, egg yolk “confit”, 

tarragon oil and oak aged vinegar 

F1: IT’S IN THE BLOOD (2021) 
 roasted olive-fed Yorkshire wagyu, braised endive, glazed salsify, silken 

sunchoke, wood hedgehog “ragout” and Scotch Bonnet “Bordelaise”   

“CAESAR SALAD” (2013) 
Parmigiano ‘reggiano’, Provençal extra virgin oil-macerated baby gem and 

sourdough crouton 

PLU-TONIC: “REFRESHERS” (2022) 
citrus “spritz” 

“THE WHITE HELMET” (2022) 
en homage à mon père: 3 of his favourite flavours 

“BANANA DAIQUIRI” 
 “bittersweet”: 7 year old Havana rum-lime caramel, banana and malt 

“chocolate bar” 
    

MIGNARDISES 
chaud et froid 



 

General Booking Information  

The price of the Tasting Menu is £160  

 
All charges are subject to a discretionary service charge of 13.5% 
Please note this is a sample menu and may be different on your 
visit.

The menu may contain the following allergens: Eggs, Crustaceans, 
Peanuts, Nuts (trees), Fish, Cereals containing gluten, Mustard, 
Celery, Sesame, Milk, Molluscs, Lupin, Soybeans, Sulphur Dioxide 
and sulphites. 

Should you have any food allergies please advise PLU at the time 
of booking and no less than 72 hours prior to the date of your 
reservation.

PLU recommends guests allow a minimum of three hours to enjoy 
their dining experience. 

PLU operates a relaxed dress code, and simply request you do not 
wear any thing that another guest may find offensive. 

PLU has a small salon and as such we politely request that guests 
do not wear strong scents, as it may interfere with the multi-sensory 
experience of other guests. 

We thank you for taking the time to read this information and look 
forward to welcoming you soon.



 

Credit Card Authorisation Form 

Please complete all fields. 

I, ________________ , authorize Plu Restaurant to 
charge my credit card £80.00 for each diner booked 
should we fail to cancel our booking* and not show up, 
or if we cancel with less than 72 hours notice. 

Customer Signature 
___________________________Date___________ 
*All cancellations must be confirmed in email by the restaurant. 
If you do not receive a cancellation confirmation please ensure 
that the restaurant has indeed received your cancellation, and 
request written confirmation. 

Credit Card Information
Card Type: ☐ MasterCard ☐ VISA ☐ AMEX

Cardholder Name (as shown on card): 

Card Number: 
Expiration Date(mm/yy): 

Cardholder Full Address & Post Code (from credit card billing address): 
____________ _____________ 
__________________________________________
_____________ ____________ _____________ _


