VALENTINE’S DAY
Friday 14th February 2025

Class of Joseph Perrier Champagne
Tempura oyster, asparagus beurre blanc

Red mullet crab ceviche
Miso mayo, cured quail egg yolk, ponzu sauce

Marinated duck breast
Smoked parsnips puree, crisp kale, cherry beetroot glaze

Jerusalem artichoke risotto
Puffed rice, sourdough crisp

Shorthorn fillet steak
\Wagyu beef arancini, potato terrine, red wine jus

Cornish lobster tail
Courgette spaghetti, tenderstem broccoli, caviar, Champagne sauce

Celeriac tagliatelle
Cacio e pepe, roast celeriac, mint crumb

Champagne sorbet

Strawberry pistachio bavois
roast pistachio daquoise, pistachio ice cream

Dark chocolate raspberry delice
vanilla Chantilly, raspberry sorbet

Salted caramel chocolate truffles

£85

vegetarian | plant based | gf gluten free

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don't always mention every ingredient
Please let our team know if you have any allergies, and for full allergen information please ask for the manager.



