
 

 

 

Not all ingredients are listed on the menu. If you have any allergies or special dietary requirements, please let a member 

of our team know. Allergen matrix are available. A discretionary service charge of 12.5% will be added to your bill. 

londonshellco.com                  @londonshellco 

 

The Captain’s Table situated at the bow of the Grand Duchess seats a maximum of ten people. This secluded table is perfect for 

family get togethers, celebrations and corporate entertainment. The area is yours for the entirety of lunch or dinner. We 

require a £10 deposit per person. For bookings and more information please email bookings@the-grand-duchess.com. 

 

Arrivals 

Cristallier & Tonic  £5.50   |   Cornish Pastis  £6.50   |   Temperley Cocktail  £10 

 
 

Carlingford Loch Oyster   Supplementary £2.50 per oyster 
 

Angel Hair Fries 
Soda Bread, Anchovy Butter 

…… 
Cured Trout, Beetroot, Horseradish, Buttermilk Crackers 

Brown Crab Beignets 
Baked Sardines & Tomatoes on Toast 

Goat’s Curd, Fennel & Pine Nuts 
…… 

Whole Plaice, Seaweed & Caper Butter 
700g Dexter Wing Rib, Garlic Butter 

 
New Potatoes  -  Hand Cut Chips  -  Mixed Salad  

…… 
Selection of Desserts 

 
Baron Bigod, Buttermilk Crackers, Medjool Dates   Supplementary £6 per serving 

 
 
 

£50 per person 
 

 
 

Departures 

Banyuls Blanc  £8   |   Somerset Cider Brandy 10 Years  £9   |   Honey Tequila  £5 
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