
The Milestone Hotel  
1 Kensington Court, London, W8 5DL 
Ph: 0207 917 1000 Fax 0207 917 1122 

 

 
~Starters~ 

 
Jerusalem artichoke soup, truffle oil £8.50 

 
Goat’s cheese & apple panna cotta, Granny Smith and peashoot salad £12.50 

  
Sautéed langoustines, crab tortellini, shellfish bisque sauce £18.50 

 
Ballottine of wild Scottish salmon, crème fraîche & caviar £15.00  

 
Sautéed le Lande foie gras, poached Yorkshire rhubarb and toasted brioche £18.50 

 
Carpaccio of beef, served with a wild roquette salad and Parmesan shavings £13.50 

 
Duo of Irish and Scottish smoked salmon £18.00  

(Carved at the table) 
 

Beluga caviar, 50g, £295.00 
Osciètra caviar, 50g, £195.00 

served on ice with traditional garnishes and homemade blinis 

 
~Main Courses~ 

 
Roasted breast of Gressingham duck, braised shallot and spiced jus £25.50 

 
Pan-fried black bream, truffle mash potato and creamed mushrooms £26.00 

 
Seared Orkney scallops, pea and cockle risotto, parsley sauce £29.50 

 
Poached breast of spring chicken and osso bucco of leg, 

 cassoulet of broad beans and pancetta £21.50 
 

Fillet of new season lamb, dauphinoise potatoes & rosemary-infused jus £26.50 
 

Tomato, aubergine and mozzarella tart £14.50 
 

~Side Dishes ~ 
 

               Vegetables  £4.95                                              Potatoes £4.95 
Sautéed green beans New 
Spring vegetables  Mashed 

Sautéed leaf or creamed spinach Fondant 
Cauliflower and cheese  Dauphinoise  

 
 
 
 

Executive Chef: Luke Davis  
 

 
All prices are subject to 12.50% service charge, VAT at 15 % included. 

 
To the best of our knowledge, we are not knowingly, intentionally or otherwise using products  

derived from genetically modified ingredients 
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~Bea Tollman’s Signature Dishes ~ 
 

The influence of our founder and president, Mrs Beatrice Tollman, can be found 
throughout each and every one of the magnificent hotels within the Red Carnation 

Collection and nowhere is this truer than here at The Milestone. 
 The following are among her favourite dishes.   

 

~Starters~ 
 

Bea’s chicken noodle soup £8.50 
 

Caesar or Hunter salad £9.50 
 

Avocado prawn cocktail with a Marie rose sauce £15.50 
 

Bea’s eggs royal £27.50 
Three scrambled eggs in their shell with caviar,  

potted shrimps and smoked salmon 
 

~Main Courses~ 
 

Crab Cakes £21.50 
with sweet chilli sauce and green leaf salad  

 
Fish and chips, Milestone style £23.50 

Deep-fried salmon, sole, squid and king prawns 

 
Chicken Pot Pie £21.50 

 
Chopped steak £27.50 

Hand chopped sirloin of Aberdeen Angus beef  
with grilled onions and chipped potatoes  

 
 

~Restaurant Grills and Roasts ~ 
Served with traditional grill garnishes and accompaniments 

 

Trolley of the Day £21.50 
 

Today’s roast carved at your table with traditional accompaniments   
 

Dover sole £38.50 
Grilled, meunière or pot-roasted   

 
Grilled fillet of salmon £23.50 

 
Grilled breast of free-range chicken £19.00 

 
10oz Aberdeen Angus minute fillet steak £36.50 

 
10oz Aberdeen Angus sirloin steak  £30.50 

 
10oz Aberdeen Angus fillet steak  £36.50 
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~Desserts~ 
 

Glazed lemon tart, raspberry sorbet £8.50 
 

Crème caramel £8.50 
 

Baileys parfait, Mocha sorbet £9.50 
 

Tasting of mango £9.50 
(Soufflé, Smoothie & Sorbet) 

 

Iced fresh fruit platter £9.50 
 

~Bea Tollman’s Signature Desserts ~ 
The following are among her favourite Desserts  

 
Honeycomb ice cream with sesame seed tuile £9.50 

 
The Milestone quartet of desserts £9.50 

 
Baked American cheesecake with strawberry coulis £9.50 

 
Bea’s Eton Mess £9.50 

 

 
Selection of ice creams and sorbets £8.50 

 

Ice Creams: vanilla, chocolate, mixed berry, black pepper,  
strawberry, mint choc chip, malteser, banana toffee ripple, clotted cream and liquorice 

 

Sorbets: lemon, mandarin, bitter chocolate and orange, apple, mango, raspberry, peach and 
champagne   

 
Selection of farmhouse cheese with toasted walnut bread, quince jelly, 

grapes and celery £13.50 

 
~Dessert Wines~                                                                 

75ml 
Moscato d'Asti Braida, Piedmont, Italy (125ml)       2007          £7.50 
Domaine Cases “Tuilé”, Roussillon, France                   1990                          £10.00 
Clos Dady, Sauternes, France                     2006         £12.00 
Ice Cider Leduc-Piedimonte, Canada                               2006         £13.00 
Klein Constantia “Vin de Constance” South Africa           2002             £16.00 
     
  

~Vintage Port~ 
75 ml 

Quinta do Portal, Tawny “ 10 year old”              £8.00             
Niepoort late bottle vintage           1999         £10.00 
Quinta de la Rossa            1990         £15.00
    


