
Valentine’s day 

An optional 12.5% service charge will be added to your bill 
 

 

£40 per person 

3 courses plus a glass of champagne 

 

Jerusalem artichoke soup with roasted shallots & white truffle 

Beef carpaccio, rocket shaved parmesan & grain mustarded dressing 

Butternut squash & pine nuts ravioli, salsify crisps & vegetable emulsion 

---------- 

Roasted saddle of lamb, with morels, wilted spinach, rosemary jus, & fondant potato 

Flamed grilled swordfish. white marrow ragout, carrot puree and shellfish jus 

Braised shin of beef, curly kale, truffle spatzle & its own braising jus 

Oven baked stuffed aubergine with vegetables; olive oil crashed potato & minted 

yogurt sauce 

---------- 

Caramel poached pineapples, almond & honey jelly & coriander syrup 

Chocolate mousse cake with raspberry & chocolate sauce 

Tarte Tatin of apples for two with vanilla ice cream 


