
$ 7 0  E a c h  G u e s t ,  L i m i t e d  S e a t i n g  Ava i l a b l e
R e s e r va t i o n s  (4 0 1 )  2 9 5 - 5 5 5 9  O r @ C e l e s t i a l c a fe r i

COURSE  I  H ER I TAGE  SCOTCH  EGG
SOFT-SET  EGG WRAPPED  I N  SAG E  SAU SAG E  |  C R I SP  BREA DCRUM BS  |

WHOLE-GRA I N  MUSTARD  EMULS ION  |  P ICKLED  SHALLOTS  |  FRESH  H ERBS
(VEGETAR I AN  STYLE  AVA I LABLE )

COURSE  I I  WARM V ICHYSSOISE
LEEK  &  POTATO VELOUTÉ  |  ROASTED  CELER IAC  |  CRÈM E  FRA ÎCH E  |  CH IVE  O I L

COURSE  I I I  B EEF  WELL I NGTON CASSE RO LE
SLOW-BRA ISED  BEEF  |  MUSH ROOM DUXELLES  |  RED  W I N E  JUS  |

PUFF  PASTRY  C RUST  |  ROASTED  CABBAGE  |  FON DANT  POTATOES
(VEGETABLE  OPT IO N  AVA I LABLE . )

COURSE  IV  SEASONAL  GREENS
BABY  L ETTUCES  |  SHAVED  PARSN I PS  |  FRESH  H ERBS  |

CHAM PAGN E  &  GREEN  APPLE  V I NA IGRETTE

COURSE  V  ST ICKY  TOFFEE  PUDD I NG
WARM APPLE  SPONGE  |  TOFFEE  SAU CE  |

VAN I LLA  CUSTARD  |  SOFTLY  WH I PPE D  C REA M

WHALERS  ALE

Britis
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C E L E S T I A L  C A F É

invites you to enjoy a locally curated
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M A RCH 26TH  -  29TH ,  2026

Beverage


