
 

 

 

 

 

 

VALENTINE’S DAY MENU 

Friday 14th February 2020 

£75 per person 

 

Love potion cocktail  
The complimentary aperitif for Valentine's Day, A pink twist on a French 75. Light and crisp with full fruitiness.  

If Marilyn Monroe only wore Chanel No.5 to bed, this would have been her nightcap! 

 

Selection of canapés 
Smoked salmon blini, crème fraîche, caviar 

Pea, leek and lobster tartlet 

Winter truffle arancini, tarragon mayo 
 

Choice of starter  

Potted salt beef brisket with grain mustard, piccalilli, buckwheat crackers  

Burrata, winter leaves, blood orange, olives 

 Spicy tuna tartare, wonton crisps, crème fraiche, avocado  

 

Choice of main 

Beef wellington, truffle mash, bone marrow sauce (for two) 

Steamed sea bream, saffron aioli, creamed brussel tops, bacon lardons, chestnuts  

Mushroom, truffle and ricotta tortelloni, Parmesan emulsion, chilli 

 

Sharing desserts  

Chocolate fondant, salted caramel ice cream 

Pineapple and kiwi carpaccio, passion fruit, coconut sorbet 

 
£10 supplement  

Seasonal British cheeses – served with oatcakes, quince 

 
BSK Espresso Martini £13 

 

This menu is available for dinner on 14th February and all day on 15th and 16th February. 

 

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

 
A 12.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT. 

 


