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Restaurant news                  November 2011 
 

 

 
 
Get rid of the January Blues and enjoy a boost with Babylon’s new 

Retox menu  

 
January is often seen as a time of diets and detoxing. However, Babylon 
Restaurant is bucking the trend and celebrating the first month of 2012 with an 
exciting ‘retox’ menu. So leave your detoxing friends at home and join Babylon to 
start the New Year as you mean to go on. 
 
The set lunch menu will offer an assortment of flavours designed to keep your 
taste buds alive after the over indulgent Christmas period. Starters include 
Roasted Monkfish, Sweet Potato and Garlic Soup and Black Pudding followed by a 
choice of mains including Oxtail with Root Vegetables, tantalising Fish Pie or 
Beetroot Tart Tatin. Diners with a sweet tooth can choose from a Dark Chocolate 
Fondant, a Baked Alaska or a selection of Farmhouse cheese. 
 
The set lunch will be priced at £20.00 for two courses or three courses for 
£23.00. 
  
Babylon’s skilled Mixology team have also created some special ‘retox’ cocktails 
to kick off your dining experience. Cocktails include a delicious Breakfast Martini 
with a side of toast, an Espresso Martini to keep you alert, a Honey Monster 
Cocktail and Babylon’s several variations to the classic Bloody Mary. 
 
For reservations please call Babylon on 020 7368 3993 or visit 
www.roofgardens.virgin.com 
 

- Ends - 

Notes for Editors: 

 Babylon Restaurant at The Roof Gardens is part of Virgin Limited Edition – 
Sir Richard Branson’s private collection of award-winning luxury retreats 

 Babylon’s Restaurant Manager Peter Avis is winner of the ‘2009 
Restaurant Manager of the Year’ Award 

 Babylon has been awarded two rosettes in the 2012 AA Restaurant Guide 
 Babylon is open for lunch: 12pm-3.00pm (last seating 2.30pm) Monday – 

Sunday 

http://www.roofgardens.virgin.com/
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 An optional 12.5% service charge will be added to your bill  
 For reservations please call Babylon on 020 7368 3993 or email 

Babylon@roofgardens.virgin.com  or visit www.roofgardens.virgin.com 
 For press information please contact: Kirsty Burgess at EdenCancan on 

020 7467 9402 or kirsty.burgess@edencancan.com or Noel Parsons on 
020 7467 9423 or noel.parsons@edencancan.com  

 

Babylon Restaurant at The Roof Gardens 
7th Floor, The Roof Gardens, 99 Kensington High Street, W8 5SA 

 
Virgin Limited Edition is a collection of award-winning unique retreats chosen 
for their stunning locations, magnificent surroundings and offering a sense of fun, 
style, luxury and exceptional personal service.  The group includes Necker Island 
in the Caribbean’s British Virgin Islands, Ulusaba Private Game Reserve in South 
Africa, The Roof Gardens and Babylon Restaurant in London; Kasbah Tamadot in 
Morocco, The Lodge in Verbier, Necker Belle, a 105 foot luxury catamaran and 
Necker Nymph, a three man aero submarine. 

 
For further information please visit www.virginlimitededition.com 
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