
This November’s Centurion Dining News explores contemporary French cuisine, sensational Sichuan and traditional 
British food. Les 110 Taillevent brings a new dimension of wine tasting to the city, with perfect pairing and an 
exhaustive list, while Le Pont De La Tour offers an ideal setting for New Year’s Eve, serving classic dishes alongside 
iconic views and its very own privately chartered boat. Min Jiang prepares some delicious duck against skyline views 
and Bar20 cooks up classic British dishes and charm.
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LES 110 TAILLEVENT

LE PONT DE LA TOUR

Le Pont De La Tour combines the majesty of Tower Bridge with 
innovative French cuisine. The restaurant menu consists of à la 
carte and du jour offerings, as well as extensive bar and grill, wine, 
coffee and bakery options. The location and drinks options make 
it the perfect venue to see in the New Year. At 10.30pm guests 
embark their way up the Thames on a privately chartered boat, with 
unlimited champagne and one of the best spots to see the fireworks.

Just Opened

LES 110 TAILLEVENT

Introducing a unique all-day dining experience in Cavendish 
Square, Les 110 de Taillevent takes wine pairing to new heights 
with a collection of rare and singular drinks. The à la carte 
menu is executed with precision to enhance the quality of  
each wine on offer, with dishes including saddle of lamb roasted 
with pickled garlic and rosemary and whole sea bass with lemon 
olive oil dressing.

LE PONT DE LA TOUR

New Year’s Eve

BAR20

Combining Hertford Street’s style and panache with a relaxed 
informality, Bar20 is the latest offering from business mogul 
Robin Birley, owner of Number 5 Hertford Street. The menu 
provides simple British cuisine cooked to perfection, from filling 
breakfasts to classic lunches, and has an comprehensive cocktail 
list for nights out in the city.

Hidden Gem

MIN JIANG

Hidden atop the 10th floor of the Royal Garden Hotel is Min Jiang, 
serving authentic Chinese cuisine to the backdrop of London’s 
skyline and Kensington Gardens. Renowned for its legendary 
Beijing duck, the menu also offers traditional Sichuan dishes 
prepared in a wood-fired oven and a wide selection of exquisite 
lunchtime dim sum.

Just Opened

MIN JIANG BAR20


