
£65 per person

Grilled Fillet Steak,
potato Anna, watercress purée and red wine jus  

Seared Stone Bass,
roasted coastal greens, cider mussels veloute and Keta caviar

Wild Mushroom Gnocchi,
kale, truffle and Spenwood cheese

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can not guarantee 
the total absence of allergens. V - vegetarian / VG - vegan / GF - gluten free

A discretionary service charge of 12.5% will be added to your bill.

Valentine’s Menu

STARTERS
Lobster Thermidor

Venison Tartar,
pickled shallot and crackers 

Salt-baked Celeriac and Chicory Salad,
hazelnut and mustard dressing

MAINS 

DESSERTS

Chocolate Mille-feuille,
raspberry and orange coulis

Poached Pear and Vanilla Rice Pudding,
honeycomb, roasted nuts 

Rum Baba with Chantilly cream to share

Petits Four 

A glass of  Simpsons Canterbury Rose sparkling wine 


