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* All menus inc. VAT subject to discretionary Service Charge.
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SILK ROAD FEAST

GROUPS 10+
SHARED BANQUET MENU

3 COURSES

FULL LIST OF ALLERGENS & INTOLERANCES
FOR MENU ITEMS
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Gilgam[w}h

In ancient Mesopotamia, the gods created Gilgamesh—two-
thirds divine, one-third human—perfect in form and fearless
in spirit. As king of Uruk, his pursuit of immortality was
immortalised around 2700 BC in one of the world’s oldest
epics, a timeless exploration of glory, mortality, and the
search for meaning.

At Gilgamesh Covent Garden, we bring this legend to
life—drawing on its Middle Eastern origins and tracing its
path eastward along the ancient Silk Road. Within interiors
inspired by a Babylonian palace, you’ll be transported to a
world of grandeur and myth.

Our Pan-Asian menu mirrors this storied journey, presenting
bold flavours and refined techniques from Japan, China,
Southeast Asia, and beyond. Each dish is a celebration of

culture, craftsmanship, and connection—a modern culinary

odyssey shaped by ancient tales.

Join us, and let the legend unfold.

https://gilgameshlondon.co.uk

@006

@gilgamesh.ldn

MenyU

Dishes placed in the centre of table to be shared banquet style.
Check with your server for specific allergies or intolerances.

Steamed Edamame, Sea Salt [VG][V][GF]

Prawn Crackers with Fresh Tomato Salsa

SHARED STARTERS

Crispy Squid with Salt ‘n Pepper, Chilli & Garlic [GF]
Chicken Siu Mai
Sesame Prawn Spring Rolls
Salmon & Avocado Sushi Rolls [GF without soy]
Crispy Duck & Watermelon Salad, Cashew Nuts

SHARED MAIN COURSE

Mekong Lemongrass Chicken [GF]
Baked Seabass Fillet with Basil [GF]
Beef Rendang with Roti [GF]

All served with
Steamed Jasmine Rice [VG][V][GF]
Asian Greens [VG][V]

DESSERT

Chef’s Dessert Selection*
*Vegan, Dairy and Gluten free options upon request from your Server.

[Guests may bring own cake free of charge on Shared Banquets to be served with desserts]
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PLANT SILK ROAD

GROUPS 10+

INDIVIDUAL MENU

3 COURSES

FULL LIST OF ALLERGENS & INTOLERANCES
FOR MENU ITEMS
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g MENU
Gl. { [\ Dishes placed in the centre of table to be shared banquet style.
IIga m@h Check with your server for specific allergies or intolerances.

Named individuals will recieve the entire menu items.

In ancient Mesopotamia, the gods created Gilgamesh—two-
thirds divine, one-third human—perfect in form and fearless
in spirit. As king of Uruk, his pursuit of immortality was
immortalised around 2700 BC in one of the world’s oldest
epics, a timeless exploration of glory, mortality, and the
search for meaning.

Steamed Edamame, Sea Salt or Spicy [VI[VG][GF]

STARTERS

Vegetable Spring Roll [V]
Vegetable Dumplings [V][VG][GF]
At Gilgamesh Covent Garden, we bring this legend to Wakame and Cucumber Salad [V][VG][GF]

life—drawing on its Middle Eastern origins and tracing its Asparagus Yusu Miso Skewer [V][VG][GF]
path eastward along the ancient Silk Road. Within interiors
inspired by a Babylonian palace, you’ll be transported to a

world of grandeur and myth. MAIN COURSE

Malaysian Tofu & Vegetable Curry [VI[VGI[GF]
Aubergine Miso [V][VG][GF]

Our Pan-Asian menu mirrors this storied journey, presenting
bold flavours and refined techniques from Japan, China,
Southeast Asia, and beyond. Each dish is a celebration of

culture, craftsmanship, and connection—a modern culinary )

. All served with
odyssey shaped by ancient tales.
Cauliflower & Asparagus Fried Rice [V][VC]

Join us, and let the legend unfold. Asian Greens [V][VG]

DESSERT

https://gilgameshlondon.co.uk
Chef’s Dessert Selection*

Q ﬂ @ *Viegan, Dairy and Gluten free options upon request from your Server.

[Guests may bring own cake free of charge on Shared Banquets to be served with desserts]

@gilgamesh.ldn
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BABYLONIAN BANQUET

GROUPS 10+

SHARED BANQUET MENU

3 COURSES

FULL LIST OF ALLERGENS & INTOLERANCES
FOR MENU ITEMS
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In ancient Mesopotamia, the gods created Gilgamesh—two-
thirds divine, one-third human—perfect in form and fearless
in spirit. As king of Uruk, his pursuit of immortality was
immortalised around 2700 BC in one of the world’s oldest
epics, a timeless exploration of glory, mortality, and the
search for meaning.

At Gilgamesh Covent Garden, we bring this legend to
life—drawing on its Middle Eastern origins and tracing its
path eastward along the ancient Silk Road. Within interiors
inspired by a Babylonian palace, you’ll be transported to a
world of grandeur and myth.

Our Pan-Asian menu mirrors this storied journey, presenting
bold flavours and refined techniques from Japan, China,
Southeast Asia, and beyond. Each dish is a celebration of

culture, craftsmanship, and connection—a modern culinary

odyssey shaped by ancient tales.

Join us, and let the legend unfold.

https://gilgameshlondon.co.uk

@006

@gilgamesh.ldn

Meny

Dishes placed in the centre of table to be shared banquet style.
Check with your server for specific allergies or intolerances.

Steamed Edamame, Sea Salt [VG][V]

Prawn Crackers with Fresh Tomato Salsa

STARTERS

Popcorn Shrimp in Miso Chipotle Mayo
Wagyu Taco with Pineapple Salsa
Yellowtail Jalapeno
Dim Sum Basket Selection*

*Check with your Server for specific intolerances at reservation.

MAIN COURSE

Miso Chilean Seabass [GF]
Shaking Beef
Yuzu Baby Chicken

All served with
Steamed Jasmine Rice [VG][V][GF]
Asian Greens [VG][V]

DESSERT

Chef’s Dessert Selection*

*Viegan, Dairy and Gluten free options upon request from your Server.

[Guests may bring own cake free of charge on Shared Banquets to be served with desserts]





