
 

We would be happy to assist with any dietary requirements or allergies. 
A discretionary 10% service charge will be added to your bill 

 

 
 
 

 
Valentine’s Tasting Menu  

 
 

Tasting of artichokes with a glass of Champagne 

  
 

Roasted quail, confit leg, crispy egg, romanesco 

or 

Textures of heritage carrots (v) 

  
 

Poached brill, Cornish mussel broth, sea lettuce 

or 

Smoked ricotta ravioli, heritage tomato broth (v) 

  
 

A Sharing Chateaubriand, fondant potato, roast butternut squash, artichoke stuffed mushrooms, 

balsamic glazed shallots, truffle hollandaise 

or 

Spiced tofu, sweet potato & spinach wellington, roasted beetroot & kale (v) 

  
 

Sharing dessert 

Milk & dark chocolate mille feuille 

Blood orange curd, vanilla mascarpone cream, hazelnut dacquoise 

Pink Champagne sorbet, crystallised rose petals 

  
 

Tea or coffee & truffle 

 

£65.00 per person 


