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C A N A P É S 

G i a r d i n i e r a  F r i c k l e s  ( V G / G F )

C l a m s  C a s i n o  ( G F )

A M U S E - B O U C H E 

C a p r e s e  ( G F )

C O U R S E  1 
M A R Y - E L L E N  M C T A G U E 

( E A T  W E L L ) 

B a b y  B a c k  M u t t o n  R i b s 
Smoked Apple BBQ Sauce & Crispy Shallots.

C O U R S E  2 
S A M  B U C K L E Y  

( W H E R E  T H E  L I G H T  G E T S  I N ) 

A discretionary service charge of 10% will be added to your bill.  
If you have a food allergy or intolerance, please speak to a member of our team.

This event will raises vital funds for Eat Well MCR, a charity that 
provides meals to families living in temporary accommodation, 
women taking refuge in sheltered accommodation, and families 

experiencing food poverty and inequality.

An unforgettable evening of food, hospitality and collaboration, 
all in support of an incredible local cause.

One  N ight .  Seven  K i tchens

The  Chef  Takeover

LOUIS  X  EAT  WELL

P h y l l o  M i l l e - F e u i l l e 
w i t h  C a r a m e l 

C O U R S E  7 
Z I S I S  ( F E N I X ) 

S a l t e d  C a r a m e l  C i g a r , 
R a s p b e r r y  J e l l y  & 

M a r s h m a l l o w 

P E T I T  F O U R 
M A T T E O  ( L O U I S )

S a l t - A g e d  V e n i s o n  L o i n 
Salsa Verde & Charred Radicchio.

C O U R S E  6 
S I M O N  C R A N N A G E 
( G R A N T L E Y  H A L L )

M i n t  &  C h a m p a g n e  S o r b e t 

P A L A T E  C L E A N S E R 
 Z I S I S  ( F E N I X )

C r o w n  P r i n c e  S q u a s h 
Gorgonzola, Brown Butter & Sage.

C O U R S E  3 
J A M I E  P I C K L E S  ( S T O W ) 

C O U R S E  5
R U B Y  &  R U B Y  ( P R O L O C O )

C a p p e l l e t t i  i n  b r o d o

One  N ight .  Seven  K i tchens

This event will raise vital funds for Eat Well MCR, a charity that 
provides meals to families living in temporary accommodation, 
women taking refuge in sheltered accommodation, and families 

experiencing food poverty and inequality.

An unforgettable evening of food, hospitality and collaboration, 

G i a r d i n i e r a  F r i c k l e s 
C l a m s  C a s i n o

C O U R S E  1
M A R Y - E L L E N  M C T A G U E

( E A T  W E L L  M C R )

C A N A P É S

B a b y  B a c k  M u t t o n  R i b s
Smoked apple BBQ sauce and crispy shallots.

C O U R S E  3
S A M  B U C K L E Y

( W H E R E  T H E  L I G H T  G E T S  I N )

C r o w n  P r i n c e  S q u a s h
Gorgonzola, brown butter and sage.

C O U R S E  4
J A M I E  P I C K L E S  ( S T O W )

M i n t  &  C h a m p a g n e  S o r b e t

C O U R S E  5
Z I S I S  ( F E N I X )

P A L A T E  C L E A N S E R

C o d  A l l a  C i o p p i n o
Saffron, confit cod, cauliflower purée and spicy shellfish sauce.

C O U R S E  7
M A T T E O  ( L O U I S )

C a p p e l l e t t i  i n  B r o d o
Pork and fennel pasta with lemon basil oil.

C O U R S E  6
R U B Y  &  R U B Y  ( P R O L O C O )

S a l t - A g e s  V e n i s o n  L o i n
Salsa verde and charred radicchio.

C O U R S E  8
S I M O N  C R A N N A G E 
( G R A N T L E Y  H A L L )

S p i c y  C a u l i f l o w e r  P a r m i g a n o
Tomato dusted cauliflower, Parmesan cream and Datterino sauce.

V E G E T A R I A N  M A I N

P h y l l o  M i l l e - F e u i l l i 
w i t h  c a r a m e l

C O U R S E  9
Z I S I S  ( F E N I X )

S a l t e d  C a r a m e l  C i g a r ,
S t r a w b e r r y  J e l l y  &

M a r s h m a l l o w

C O U R S E  1 0
M A T T E O  ( L O U I S )

C a p r e s e

C O U R S E  2
M A R Y - E L L E N  M C T A G U E

( E A T  W E L L  M C R )

A P P E T I S E R

all in support of an incredible local cause.

If you have a food allergy or intolerance, please speak to a member of our team.

LOUIS X EAT WELL MCR



F I N E  I T A L I A N  A M E R I C A N  C U I S I N E ,
N E V E R  C O M P L I C A T E D .


