Food
Menu

Gratuities are at your discretion. All prices include VAT at current rate. A discretionary 12.5% service charge may be added.

European Cuisine
FIRST COURSE
Seared Scallops

£14

Scottish Smoked Salmon and Dorset Crab Roulade

£14

Confit of Duck Leg Ravioli

£12

Pan Fried Foie Gras

£14

Asparagus and Poached Duck Egg

£12

Baked Goats Cheese

£10

with Crispy Chorizo and Pea Purée
with Apple Jelly and Purée

with Wild Mushroom and Madeira Jus
with Pan Brioche, Raspberry Coulis and Aged Balsamic Vinegar
with Parmesan Flakes and Black Truffle

Heritage Beetroot and Hazelnut on a bed of Mixed Leaves

SOUP
Golden Lentil Soup

£7

Crab and Lobster Bisque

£9

Gazpacho Soup

£7

Purée of Toasted Red Lentils, Blend of Arabic Spices and Crispy Tobacco Onions
Creamy Lobster Soup served with Crab Meat
Classic Chilled Soup

MAIN COURSE
Miso Marinated Roasted Cod

£26

Organic Salmon and Crispy Fried Squid

£23

Steamed Sole Fillets and Lobster Tortelloni

£29

Slow Roasted Rack and Shoulder of Lamb

£28

Fillet of Beef

£30

Boneless Saddle of Rabbit and Confit Legs

£23

with Pak Choi, Soya and Confit Cherry Tomatoes
with Watercress Purée, Steamed Asparagus and Broad Beans
with Wilted Spinach, Fresh Tomato Concasse and Lobster Bisque
with Grilled Artichoke, Caviar, Aubergine Vaviar and Coriander Jus
with Red Wine Jus, Carrot Purée and Glazed Baby Vegetables
with Olive Mash Potato, Pistachio and Black Olives

SIDE DISHES
Maxims Salad

£8

Vegetable Dishes

£6

Heart of Palm, Chargrilled Artichoke, Asparagus, Tomato, Cucumber and Mixed Leaf (v)
Mashed Potatoes – Mixed Seasonal Vegetables – Fine Green Beans – Broccoli – Wilted Spinach (v)
Please ask your waiter if you require something you don’t see on the menu.
(v) No meat or fish.
Denotes a dish containing nuts or nut additives.
Please let us know of any allergies or special dietary requirements before ordering.
(N)

Chinese Cuisine
FIRST COURSE
Chinese Hors D’Oeuvres (serves a minimum of two people.)

£22

Capital Baby Back Ribs

£10

Deep Fried Salt and Pepper Prawns with Chilli

£11

Steam Scallop with Garlic

£14

Prawn and sesame toast, vegetable spring roll, satay chicken, paper wrapped prawn and crispy seaweed
Pork ribs in a mild sticky capital sauce

with spring onion, chilli, sesame oil and soy sauce

Minced Golden Chicken and Water Chestnut (N)

£9

with rice noodles and iceberg lettuce

Deep Fried Soft Shell Crab

£16

Deep Fried Prawns

£10

with salt, peppercorn and chilli

with a hint of chilli and coriander in a fruity sauce

SOUP
Hot and Sour Soup

£9

Prawn Won Ton Soup

£7

Bamboo shoot, black fungus, vinegar, chilli oil and pepper with either: seafood or chicken or vegetables
with pak choi

DUCK
Crispy Aromatic Duck

Quarter £14 – Half £28
Deep fried to crispy dark brown, served with cucumber, spring onions, hoi sin, yellow bean sauce and pancakes

– Whole £56

Roast Duck Cantonese Style

£20
VEGETABLES

Monks’ Vegetable Pot

£10

Sea Spicy Aubergine Pot

£10

Chinese mushroom, white fungus, glass noodle, bean curd and mixed vegetables (v)
Aubergine cooked with bamboo shoots, black fungus and spring onion in chilli bean sauce (v)

Indicates level of spiciness.
Please ask your waiter if you require something you don’t see on the menu.
(v) No meat or fish.
Denotes a dish containing nuts or nut additives.
Please let us know of any allergies or special dietary requirements before ordering.
(N)

Chinese Cuisine Continued
FISH AND SHELLFISH
Szechuan Prawns (N)

£22

Kung Po Prawns (N)

£22

Stir Fried Scallops with King Prawn and Asparagus, White Fungus

£24

Steamed Sea Bass Fillet

£24

Crispy “Dover Sole”

£31

Fresh Seasonal Lobster (serves two people)

£60

Stir fried prawns with green pepper, red pepper and water chestnuts in chilli sauce
Deep fried prawn in light batter, with peanut and water chestnuts in chilli sauce

Deep fried fillet in light batter with bamboo shoots, fungus and spring onion in bean sauce chilli
or stir fried fillet with asparagus, white fungus
Ginger and spring onions, black bean sauce, or deep fried with pepper chilli salt; served with noodles

MEAT AND POULTRY
Char Sui

£18

Crispy Shredded Beef

£20

Chilli Beef or Chilli Lamb

£20

Stir Fried Szechuan Golden Chicken with Broccoli

£18

Honey barbecued pork marinated in soy sauce
Deep fried shredded fillet in hot and fruity sauce
Stir fried fillet of beef or lamb with chilli, green pepper, red pepper, spring onion, thyme and cumin seeds
Stir fried chicken with chilli sauce

RICE
Steamed Rice (v)

£6

Egg Fried Rice (v)

£8

with spring onions

NOODLES
Singapore Fried Noodles

£14

Scallops and Prawns Fried Noodle with Mixed Vegetables

£14

Fried rice noodle with prawn, scallop, green pepper, fresh chilli and curry
Crispy noodles or soft noodles

Indicates level of spiciness.
Please ask your waiter if you require something you don’t see on the menu.
(v) No meat or fish.
Denotes a dish containing nuts or nut additives.
Please let us know of any allergies or special dietary requirements before ordering.
(N)

Middle East and Indian Cuisine
COLD MEZZE
Hummus (v), Moutabel (v), Labneh (v),Tabbouleh (v), Fatoush (v),
Warak Inab (v), Kabis (v), Feta Salad (v)

£6

HOT MEZZE
Jawaneh, Makanek (N), Sojuk, Lamb Sambousek (N), Kibbah Maklieh (N),
Hummus Kawarmah (N), Bamia Bil Zait (v), Batata Harra (v)

£6

Firri, Arayes Maxims (N)

£7

Mezze Selection (serves two people)

£33

Lebanese Salad (v)

£6

Cucumber and tomato salad with mint and sumac

FROM THE GRILL
Shish Taouk

£18

Farruj Mussahab

£18

Lahem Meshwi

£20

Kafta Halabiyeh

£20

Kastalita Ghanam

£22

Maxims Mixed Grill

£36

Grilled marinated cubes of chicken
Boneless baby chicken marinated and grilled
Tender seasoned cubes of lamb prepared on the charcoal grill
Grilled minced lamb, onion and parsley kebabs
Seasoned lamb cutlets prepared on the charcoal grill
Charcoal grilled skewers of Lahem Meshwi, Shish Taouk, Kastalita Ghanam, Farruj Mussahab and Kafta Halabiyeh
served on a bed of roast whole chillies, peppers, mushroom, onion and cherry tomatoes

Indicates level of spiciness.
Please ask your waiter if you require something you don’t see on the menu.
(v) No meat or fish.
Denotes a dish containing nuts or nut additives.
Please let us know of any allergies or special dietary requirements before ordering.
(N)

Middle East and Indian Cuisine
Continued
FISH
Samaka Harah

£23

King Prawns

£22

Whole Grilled Sea Bass

£26

Whole Dover Sole

£33

Grilled boneless fillets of sea bass served with tahini sauce on a bed of savoury rice with roast peppers
Chargrilled or pan fried in a lemon, garlic and coriander sauce
Lightly grilled sea bass dusted with Lebanese spice
Lightly grilled Dover sole dusted with Lebanese spice

INDIAN
Vegetable Biryani (v)

£12

King Prawn Biryani

£22

Golden Chicken Biryani

£16

King Prawn and Sea Bass Balti

£23

Lamb Bhuna

£25

Charcoal Grilled Tandoori Baby Chicken

£21

Medium spiced curry with peppers, king prawns and sea bass
Tender lamb fillet with tomatoes, chilli and spices

Basmati Rice (v)

£5

Naan Bread (v)

£5

Poppadom (v)

£3

Indicates level of spiciness.
Please ask your waiter if you require something you don’t see on the menu.
(v) No meat or fish.
Denotes a dish containing nuts or nut additives.
Please let us know of any allergies or special dietary requirements before ordering.
(N)

