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

For any allergies please ask our staff.  
Wine is served in 125ml measure, Sake and sweet wine 60ml. 

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

Milk bread, Butter 

Beef Short Rib, Bone Marrow, Red Pepper, Cucumber 
Wine pairing: Norton Finca La Colonia Colección Malbec, Argentina or		

Sake	pairing:	Bunraku	Karakuchi	Oniwaka	Honjozo 
or 

Maitake, Almond, Celeriac, Yeast 
Wine pairing: Delas Freres, Cote du Rhone white, France	or		

Sake	pairing:	Heavensake,	Junmai	12	 
Supplementary option +£20 

Squid, Egg Yolk, Dashi  
Wine pairing: Autreau Roualet, Brut Reserve or  

Sake pairing: Akashi-Tai, Junmai Ginjo Sparkling 

Baked Potato Ravioli, Leek, Black Truffle, Egg Yolk 
Wine pairing: La Di Motte, Pinot Grigio 2021, Friuli, Italy	or		

Sake	pairing:	Fujii Shuzo, The Night Emperor, Tokubetsu Junmai 
or 

Wild Sea Bass, Jersey Potato, Asparagus, Cream  
Wine pairing: Vinos Más Buscados, Te Quiero, Spain or		
Sake	pairing:	Kikunotsukasa	Shinboshi	Junmai	Ginjo		

Yorkshire Forced Rhubarb, Matcha Rice Pudding, Buttermilk 
Wine pairing: Delas Frères, Muscat de Beaumes-de-Venise, Rhône or 

Sake pairing: Kiyoko, Yuzu Junmai Sake 

or 
Original Bean Chocolate, Miso, Almond  

Wine pairing:	Ramos	Pinto,	10	Years	Old	Tawny	Port	or	
Sake	pairing:	Akashi-Tai	Shiraume	Ginjo	Umeshu 


