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A landmark addition to the City of London

14 Hills is a restaurant, bar and deli situated 

in the heart of London’s Square Mile. 

The restaurant’s name was inspired by the 

fact you can see as far as the hills, perched 

atop the 14th floor of 120 Fenchurch street. 

City skyline views include The Shard, Tower 

of London, Tower Bridge, and the Thames. To 

bring a sense of the Hills being alive within 

the restaurant, award winning designers 

Robert Angell have created a lush garden 

style interior. Our bespoke menu focuses on 

modern British cooking but with a touch of 

French flair. 

WELCOME TO 14 HILLS
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Whether you are with friends, 

family or  colleagues, 14 Hills is 

the perfect setting

Whatever the occasion we’ve got 

a menu to  complement it, from 

canapés and bowl food to  sit 

down set menus accompanied by 

stunning  views and our signature 

cocktails.

For an exclusive event, you need 

an exclusive  location and 

nothing about 14 Hills is 

ordinary– picture a celebration 

for up to 150 seated  guests with 

a Champagne arrival reception  

around the feature bar or a 

standing reception  for up to 250 

guests with the best views  

London has to offer.

E X C L U S I V E  H I R E

Capacities

Exclusive Hire

150 guests - Seated lunch and dinner

120 guests – Dinner and dance

250 guests  - Standing reception 
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Parties of up to 12 guests can select from one of the group menus on the day

Parties above 12 guests will be required to send through an individual pre-order from one of 

the below menus alongside a table plan 

Parties of 22 & above are kindly asked to choose same starter, main course and dessert for 

entire group with dietary requirements catered for separately

Items subject to change depending on availability and seasonality. 

The above menu does not list all ingredients, please let us know of any allergies and dietary requirements

GROUP SET MENUS

TOWER MENU

Lunch £80 / Dinner £95

SCALLOP

spiced tomato butter, capers, pickled golden raisins, chives

DUCK

duck liver ballotine, spiced plums, Fernet purée, toasted brioche

CAULIFLOWER

cauliflower velouté, cauliflower couscous, beau vale blue cheese (v/vg)

ONION

braised onions, onion petals, onion caramel, puff pastry (vg)

-

TURBOT

braised baby gem, brown shrimps, grape vierge

BEEF FILLET

Chestnut mushroom puree, braised shallot, hispi cabbage, madeira jus

RISOTTO

celeriac barigoule, horseradish, puffed rice, parsley oil (v/vg)

-

COFFEE

pecan nuts, meringue, mascarpone

CHOCOLATE

iced nougat, walnut, clementine, whiskey (v)

MANGO

tarte tatin, passion fruit, jasmine ice cream (vg)

CHEESE

selection of British cheeses, apple chutney, selection of crackers
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Parties of up to 12 guests can select from one of the group menus on the day

Parties above 12 guests will be required to send through an individual pre-order from one of 

the below menus alongside a table plan 

Parties of 22 & above are kindly asked to choose same starter, main course and dessert for 

entire group with dietary requirements catered for separately

Items subject to change depending on availability and seasonality. 

The above menu does not list all ingredients, please let us know of any allergies and dietary 

requirements

GROUP SET MENUS

PRIMROSE MENU

Lunch £60 / Dinner £75

BREAM

ceviche, lime, coriander, fennel, blood orange 

TARTARE

hand cut beef fillet, classically dressed, crispy capers, crème fraiche

BEETROOT

heritage beetroot, whipped goats’ cheese, bitter leaf salad, red wine 

vinaigrette (v)

CAULIFLOWER

cauliflower velouté, cauliflower couscous, beau vale blue cheese (v/vg)

-

SEA BREAM

seared fillet, baby gem, crushed charlotte potatoes, vermouth sauce

SIRLOIN

32 day aged West country, pommes frites

(peppercorn or bearnaise sauce) 

RISOTTO

celeriac barigoule, horseradish, puffed rice, parsley oil (v/vg)

-

CUSTARD

tart, nutmeg, salted caramel ice cream (v)

CHOCOLATE

iced nougat, walnut, clementine, whiskey (v)

MANGO

tarte tatin, passion fruit, jasmine ice cream (vg)

CHEESE

selection of British cheeses, apple chutney, selection of crackers

mailto:events@danddlondon.com


14 Hills, 14th floor, 120 Fenchurch St | London EC3M 5BA | 020 3981 5222 | 

events@danddlondon.com | 14hills.co.uk

14hillslondon | 14hillslondon | 14hillslondon

Please note a minimum order per kind is the number of guests at your party. 

A minimum of 3  canapes per person.

Items subject to change depending on availability and seasonality. 

The above menu does not list all ingredients, please let us know of any allergies and dietary requirements

CANAPES LIST

FISH - £4.00 per bite

COLCHESTER ROCK OYSTERS

mignonette

SEA BREAM CEVICHE

lime, coriander

CHILLED PRAWNS

Marie rose sauce

_

MEAT - £3.00 per bite

STEAK TARTARE

hand cut beef fillet, classically dressed, baby gem spear

CARPACCIO

seared Hereford cross beef fillet, shallot dressing, crispy onions, micro 

herb salad

DUCK LIVER BALLOTINE

bitter orange puree, sourdough toast

_

VEGETARIAN / VEGAN - £3.00 per bite

WILD MUSHROOM QUICHE 

(v)

IRON BARK PUMPKIN SOUP

wet walnuts (v)

TOMATO PUFF

sundried tomato, puff pastry, dried kalamata olive (vg)

_

DESSERT - £3.00 per bite

LEMON GRASS 

meringue pie 

COCONUT & EARL GREY 

brownie (gluten free)

MINI PAVLOVA  

pistachio, rhubarb (vg)
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Please note, we kindly as that you order a minimum of 10 bowls per type

Items subject to change depending on availability and seasonality. 

The above menu does not list all ingredients, please let us know of any allergies and dietary requirements

BOWL FOOD

COLD - £6.00 per person

CHICORY SALAD

blood orange (v)

BEETROOT TATARE

hazelnut, goat curd (v)

COUSCOUS SALAD

curried cauliflower, tahini dressing (v)

HOT - £6.00 per person

SALMON

lentil stew

CONFIT DUCK

a la Françoise 

JERUSALEM  ARTICHOKE  RISOTTO

saffron arborio rice (v)
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We highly recommend a pre-order for particular wines to your taste so that we can ensure 

enough stock on the day of your booking.

Items and prices subject to change depending on availability and seasonality. 

SPARKLING WINES & 

CHAMPAGNES

SPARKLING WINE

Chandon NV Mendoza, Argentina £60.00                                                                            

Nyetimber Classic Cuvée, Sussex, England 2010 £84.00

Hattingley Wines Rosé Hampshire, England 2017 £96.00

CHAMPAGNE 

Taittinger Brut Reserve NV £88.00

Dom Pérignon 2010 £335.00

Taittinger Brut 2013 MAGNUM £210.00

ROSE CHAMPAGNE

Taittinger Prestige Rose                                                                                          £105.00

Ruinart Rosé NV £130.00

Perrier Jouet Belle Epoque Rose, 2006 £400.00

Full wine list is also available upon request 
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We highly recommend a pre-order for particular wines to your taste so that we can ensure 

enough stock on the day of your booking.

Items and prices subject to change depending on availability and seasonality. 

WINES

WHITE WINE 

Principato Pinot grigio, Lombardy, Italy 2020 £33.00                                     

London Cru ‘Baker Street’ Bacchus, England 2020 £52.00

Sancerre, Domaine Millet ‘Les Chênes Marchands’, Loire, France 2020                       £63.00

Cloudy Bay Sauvignon Blanc, Marlborough, New Zealand 2020                                    £75.00

Chablis 1er Cru Montmains, Jean-Marc Brocard, Burgundy,France 2017                      £80.00                                                                                             

Meursault ‘Clos des Corvées de Citeau’, Domaine Chavy-Chouet 2020                      £105.00

ROSE WINE 

Château de Minuty ‘M de Minuty’, Provence, France 2020                                           £49.00

Zinfandel, Headlands Cove ‘Spindrift’, USA 2020                                                         £36.00

RED WINE  

Rioja, Ramon Bilbao ‘Monte Llano’ , Rioja, Spain 2019 £42.00

Miguel Torres ‘Reserva Ancestral’ Cabernet sauvignon, Central Vale, Chile 2014        £39.00

Bourgogne Rouge, Vallet Frères, Burgundy, France 2019 £56.00 

Château Cardinal, Montagne-Saint-Émilion 2016                                                         £59.00

St Joseph, Domaine du Monteillet ‘La Cuvée du Papy’, Rhone, France 2017              £78.00               

Bodegas Numanthia, Toro, Spain 2016 £132.00

SWEET AND PORT 

Cyprès de Climens, Barsac, Grand Vin de Sauternes, France 2015                         £115.00

Graham’s Six Grapes Ruby Port £43.00

Graham’s Tawny Port 10 YO £70.00
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We are pleased to introduce a selection of cocktails carefully selected by our Bar Manager 

Leandro; Full of winter fruits and flavours to make sure our guests stay warm and enjoy their 

drinking and dining experience. 

Items and prices subject to change depending on availability and seasonality. 

BAR SELECTION

COCKTAILS

The Morningstar                                  £14.50                                  

Mexican Standoff £14.50                       

Ciruela £14.50

Ficus Fizz £17.50

Espresso Martini £14.00

Blossom Garden £14.50  

Good Behaviour (alcohol free)              £10.00

SOFT DRINKS                               

Fever Tree range                                 £3.50                              

Fresh Orange Juice £5.25            

BEERS 

Asahi Super Dry £6.60                                                                                

Hawkes Urban Orchard Cider            £7.25     

Full drinks list is also available upon request 
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