
STARTER 

GRILLED OCTOPUS 
chickpeas salad, spicy beetroot cream, seaweed

CRAB CUCUMBER SALAD 
 oyster & raspberry sauce, caviar, radish

SMOKED BAKED CELERIAC 
burrata, squash, hazelnuts 

MAINS

LOBSTER CHITARRA 
fresh spaghetti, cherry tomato, chilli, garlic

GRILLED VEAL CHOP 
bone marrow, roast shallots, chimichurri 

TRUFFLE CARROT STEAK 
grilled mushrooms, blue potato, jus 

DESSERT
 

MILK CHOCOLATE & HAZELNUT TART
cocoa nibs, praline, roasted white chocolate 

  
BLACKBERRY & WHITE CHOCOLATE DELICE

blackberry, chocolate shavings 

All prices are inclusive of VAT. There is a discretionary 12.5% service charge added to your bill. 
If you have any allergies or intolerances please ask a member of staff for further information.

ST VALENTINE’S DAY 2020
65pp  / 3 course including a glass of Veuve Clicquot Rosé Champagne

vegetarian & vegan alternatives available
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