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DINNER -  THE GRILL AT THE DORCHESTER
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MONDAY, 26th OCTOBER 2015
Chancellor, Roy Ackerman arranged a fabulous evening at The Grill at The Dorchester, starting with drinks and canapés at the bar in The Grill, followed by a three-course dinner (including the restaurant’s signature blue lobster chowder) designed by Alain Ducasse’s protégé, head chef Christophe Marleix and his team, with specially selected wines.
First established in 1931, The Grill at The Dorchester was re-launched in November 2014 and fuses The Dorchester’s iconic elegance with a contemporary tone and boasts new timeless interiors and creative details by interior architect Bruno Moinard.  

MENU & WINES 
Canapés
White: 2014 Colli Di Luni - Vermentino - C.Lunae

Red: 2011– Saint-Emilion Grand Cru - Les Cadrans de Lassègue


Blue lobster chowder, mushroom and chive
2013 - Pouilly-Fuissé - Terres du Menhir - G. Morat 

Organic Welsh lamb two ways, braised cabbage, crispy polenta
2009 - Châteauneuf-du-pape - Château Mont-Redon 

Contemporary lemon tart
2013 - Coteaux-du-Layon - Domaine des Baumard 







