
ALLERGENS & DIETARIES: GF - GLUTEN FREE  |  V - VEGETARIAN  |  VE - VEGAN  |  * - ADAPTABLE.  
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION.

Masterclass
SUNDAY 26TH APRIL 2026

Main Course 

SELECTION OF CHARLOTTE TILBURY-THEMED DESSERTS

Dessert

CORNFED ROASTED CHICKEN BREAST 
Tenderstem broccoli, onion purée, roasted Roscoff onion, pomme purée,  

chicken jus (DF*, GF)

 

APPLE BRAISED CELERIAC STEAK 
Confit Roscoff onion, onion broth, puffed barley, burnt apple purée (GF, VE)    

Charlotte Tilbury Makeup 

TEA & COFFEE


