
Café Alma 
Signature Luncheon

For any food allergies, please speak to a member of our team before placing your order.
We accept Visa, American Express, and Mastercard. Prices exclude a discretionary 12.5% service charge.

main course C H IC KE N C AESAR SAL AD , roasted chicken, romaine lettuce, aged Parmesan Caesar 
dressing, boiled egg & Monogram Parmesan tuile�

S PR I N G TOM ATO C A RPACC I O , marinated British tomatoes, compressed melon, olive 
tapenade, courgette ribbons, wild garlic capers & lovage oil (vg)

LO BS TE R RO LL S , lobster, celeriac rémoulade, celery & kohlrabi�

side

A classic and sophisticated embodiment of Parisian elegance and architecture since 1992, the Alma is a timeless symbol of 

refinement — echoing the quintessential codes of the House. Café Alma’s Signature Luncheon presents a two-course fixed lunch 

menu celebrating the best seasonal British ingredients. Choose one main, one side, and one dessert priced at 65 per person.

W H ITE AS PA R AGUS , poached white asparagus with lovage (vg)�

FR I ES , topped with Parmesan and truffle�

E A RL G RE Y & PLUM , vanilla sablé, finished with a plum coulis�

A PPLE & H A ZE LN UT , hazelnut praline, finished with a Granny Smith apple sauce �

Select one

Select one

dessert
Select one

BRE A D & BUT TE R , sourdough roll with British Monogram salted butter� 8In addition

Celebrate the moment with a glass of R de Ruinart Champagne                                                                                            24                                                                                  

enhancement a quenelle of caviar                                                                                                         26



Drinks

We accept Visa, American Express, and Mastercard. Prices exclude a discretionary 12.5% service charge.

champagne
by the bottle

champagne
by the glass

R D E RU I N A RT , Brut, France, Pinot Noir/Chardonnay/Pinot Meunier� 24

RU I N A RT BL A N C D E BL A N CS , Brut, France, Chardonnay� 35

RU I N A RT ROS É , Brut rosé, France, Pinot Noir/Chardonnay� 35

cocktail BE LL I N I  1885 , R de Ruinart Champagne with Morello cherry purée� 24

JASMI N E TR A I L , Jasmine tea, celery juice� 16

ME LO N MUS E , Tanqueray 0% Sevilla, watermelon syrup, verjuice� 16

soft drinks FRES H O R A N G E JU IC E� 8

G RE E N JU IC E� 8

CO KE/D I E T CO KE� 7

S PR ITE� 7

S T I L L  & S PA RKL I N G WATE R , 750 ml� 8

coffee ES PRESSO� 5

DOU BLE ES PRESSO� 6

A ME RIC A N O� 7

FL AT W H ITE� 8

C A FÉ L AT TE� 8

C A PPUC I N O� 8

H A ZE LN UT IC E D L AT TE , with hazelnut & praline infused oat milk� 10

tea E N G LIS H BRE A KFAS T TE A� 7

E A RL G RE Y� 7

A F TE RN OO N TE A� 7

PE PPE R MI NT TE A� 7

R D E RU I N A RT , Brut, France, Pinot Noir/Chardonnay/Pinot Meunier� 130

RU I N A RT BL A N C D E BL A N CS , Brut, France, Chardonnay� 180

RU I N A RT ROS É , Brut rosé, France, Pinot Noir/Chardonnay� 180

DOM PE R IG N O N V I NTAG E 2017, Brut, France, Chardonnay/Pinot Noir� 440

For more exceptional bottles of Champagne, please speak to our team


