
	
  

All prices are inclusive of VAT If you have a food allergy, intolerance or sensitivity, please speak to your 
server about ingredients in our dishes before you order your meal. 

	
  

 
Valentine’s Day Menu  

(Available on the 14th, 16th and 17th February)  

 
Oyster Bar  

 
Surcharge applies 

 
*** 

Amuse Bouche 
 

*** 
 

Starter 
 

Beetroot cured salmon gravlax, vegetable salad, toasted rye bread 
 

or 
 

Chargrilled Mediterranean vegetable stack, grilled goat’s cheese, tomato red 
pepper puree and balsamic dressing (V) 

 
 

Main Course 
 

Herb crusted lamb, butternut squash puree with pan roasted carrots, parsnip 
crisps and lamb jus 

 
or 
 

Green curry with broccoli, sugar snap peas, aubergine, Chinese cabbage, 
chilli, coconut and lemongrass and wild basmati rice (VG) 

 
Dessert 

 
Chocolate Bomb & Fruit platter to share  

 
V. Vegetarian | VG. Vegan 


