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ELYSTAN
STR E E T

Elystan Street, which holds one Michelin star, is one of the
most lauded restaurant launches of the last few years.
Chef Phil Howard’s approach to cooking is both classical
and modern. There’s an emphasis on seasonality and a
trust in ingredients. Phil believes that nature provides the
best flavour combinations and that his job is to make food
taste distinctly of itself. The result is dishes that not only
look beautiful but taste extraordinarily good. There are no
cheffy flourishes just for the sake of it, instead the kitchen is
dedicated to simply providing pleasure through food.
The service at Elystan Street matches that ethos, it is friendly
and efficient and not the least stiff and starchy. All of which
makes it the perfect place to hold your special event.

PRIVATE DINING

The beautifully decorated private dining room washed with
natural light sits right at the entrance of Elystan Street yet is
at the heart of the restaurant itself.

SEATING

The room can seat up to 14 guests.

MENUS

You can choose from current menus or work with our team
to produce a bespoke menu for your event.

P R I VAT E D I N I N G AT E LY S TA N S T R E E T

ELYSTAN
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SAMPLE LUNCH MENU

SAMPLE DINNER MENU

ST R E E T

ST R E E T

Autumn minestrone with new season’s chanterelles on sourdough toast
Cashew nut hummus with warm roasted vegetables, a light curry dressing, nut milk and lime
Terrine of mallard, wood pigeon and fallow deer with sloe gin soaked prunes
and green peppercorns
Spring vegetable minestrone with herb pesto, chargrilled crumbs and stracciatella
White park carpaccio with smoked salt, black pepper, pecorino and olive oil
Salad of salt cod beignets with sriracha aioli, fennel and orange zest

✴✴✴✴
Tartare of langoustines, scallops and sea bass with Tokyo turnip, apple, salty fingers and lovage
Hand cut strozzapreti with black Perigord truffles, chicken stock and parmesan (£20 supp)
Salt baked white beetroot with walnut pesto, William’s pear, pickled walnut and ewe’s curd

✴✴✴✴

Tartare of aged Cumbrian beef with beetroot, pickled walnut, tiny capers,
smoked salt and celeriac

Fillet of spring sea bass with shrimp butter and a risotto of asparagus and Jersey Royals

✴✴✴✴

Bavette of aged Lake District beef with chargrilled asparagus, scorched red onion,
baked rattes and roasting juices
New season’s Norfolk asparagus with hispi leaves, a coddled egg dressing
and aged cheddar cream
✴✴✴✴

Almond tart with Gariguette strawberries and
lemon and vanilla milk ice cream
Elystan Street sorbets
A couple of fine cheeses

Glazed hispi cabbage with smoked butter, coddled egg, Jerusalem artichoke and black truffle
Roasted skate wing with butternut and a vinaigrette of pickled walnuts,
golden raisins and chestnuts
Fillet of line caught sea bass with pumpkin gnocchi, new season’s chanterelles
and brown butter
Double baked cheese soufflé with Montgomery cheddar, melted leeks,
button mushrooms and truffle
Ash roasted haunch of fallow deer with scorched pear,
creamed cabbage and rowan berry jelly
Roast Cornish red chicken with cauliflower mushrooms, roasted cauliflower,
almond cream and truffle
Slow cooked short rib of aged Cumbrian beef with a baked potato, black truffle butter,
field mushroom purée and red wine
✴✴✴✴
Lemon tart
Chocolate, peanut and salted caramel bar with banana ice cream
Crab apple and rose hip poached pear with bay leaf and damson ripple ice cream
Salted caramel mousse with milk ice cream and espresso

Set PDR menu £40

Sorbets
Ice creams
Cheese

3 courses £75, 4 courses £90
A discretionary 12.5% gratuity will be added to the final bill. All prices are inclusive of VAT
Please inform us of any allergies or dietary requirements.

A discretionary 12.5% gratuity will be added to the final bill. All prices are inclusive of VAT
Please inform us of any allergies or dietary requirements.

CRITICAL ACCLAIM

”

”

”

A SEASONALLY CHARGED
SYMPHONY OF INGREDIENTFOCUSED FOOD, A CELEBRATION
OF WHAT TASTES GREAT NOW.

EVENINGS BUZZ TO FULL HOUSES
OF APPRECIATIVE DINERS

SUBLIME

GQ

SQUAREMEAL

FAYE MASCHLER

”

HOWARD’S COOKING THE FOOD
HE LOVES, IN A REGISTER THAT’S
TRUE TO THE ‘REAL’ HIM. IT’S FOOD
COOKED BY, AND FOR, HAPPY
PEOPLE.
HILARY ARMSTRONG, THE
TELEGRAPH

”

”

PHIL HOWARD’S WORK THRILLS.

AT CERTAIN POINTS THE FOOD
WAS SO GOOD THAT I WAS ALMOST
MOVED TO HAPPY TEARS

TIM HAYWARD
FINANCIAL TIMES

LONDON EATER

OUR TEAM
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At Elystan Street we’re a team of 30 people all working together
to give you a great experience.
If you’re organising a special event in our private dining room
you first point of contact will be our general manager Sarah
Rhone (centre) but everyone from co-owner Phil Howard (left) to
Head Chef Toby Burrowes (right) will be making sure that your
event runs perfectly.
To contact us about private events at Elystan Street call us on

ELYSTAN STREET
43 Elystan Street
London SW3 3NT
Reservations: 020 7628 5005
info@elystanstreet.com
www.elystanstreet.com

Nearest Tube Station
South Kensington

Bus routes

020 7628 5005

No. 49, 14, 360

or email sarah@elystanstreet.com.

Parking

Plentiful pay and display outside
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