
La Bibliothèque Set Menu 
Without pairing £45/pp  With pairing £70/pp

For any allergies please ask our staff.  
Wine is served in 100ml measure, Sake and sweet wine 60ml. 

Service charge of 12.5% will be added to the final bill

Milk bread, Butter 

Beef Tartare, Soy Mayonnaise, Sesame, Shiso, Cep Crackers 
Wine pairing: Domaines André Aubert, Cotes du Rhone Rouge or 

Sake pairing: Bunraku Karakuchi Oniwaka Honjozo 

or 
Beetroot, Pickled Cherries, Smoked Sour Cream, Gaspacho 

Wine pairing: Delas Freres, Cote du Rhone white, France	or		
Sake	pairing:	Heavensake,	Junmai	12	 

Supplementary option +£20 
Salmon, Kanzuri, Watermelon, Tomato Consommé 

Wine pairing: Rapaura Springs, Sauvignon Blanc Reserve, New Zealand or  
Sake pairing: Kikunotsukasa, Shinboshi Junmai Ginjo 

Ricotta Gnocchi, Coco Beans, Celeriac, Courgette, Parmesan 
Wine pairing: AA Badenhorst, Secateurs Chenin Blanc, Swartland or		

Sake	pairing:	Ninja,	Junmai	Ginjo,	Unailtered	Sake	
or 

Teriyaki Pork Belly, Kohlrabi & Black Garlic, English Muffin, Lardo 
Wine pairing: Sebastiani, Zinfandel, Sonoma County, California or  
Sake	pairing:	Fujii	Shuzo,	The	Night	Emperor,	Tokubetsu	Junmai	

Yoghurt Parfait, Apples, Cucumbers, Almond Crumb 
Wine pairing: Delas Frères, Muscat de Beaumes-de-Venise 2019 or 

Sake pairing: Akashi-Tai, Junmai Ginjo Sparkling 

or 

Chocolate Crémeux, Miso Caramel, Hazelnuts, Pear, Cocoa Nibs Crisps 
Wine pairing:	Ramos	Pinto,	10	Years	Old	Tawny	Port	or	

Sake	pairing:	Kiyoko,	Yuzu	Junmai	Sake	


