
Valentine’s Menu
£110 per person

One 125ml glass of Taittinger Brut Champagne aperitif to start

Seafood

Paired with our sommelier selected 750ml bottle of white wine to share

Pink Tagliolini, Langoustine, Girolles, winter truffle

Tuna carpaccio, salted lemon gem, avocado

Red mullet pearl, spiced bisque heart

Meat

Paired with our sommelier selected 750ml bottle of red wine to share

Wagyu Rye sandwich, Okonomiyaki sauce, 

white hair cabbage

Boneless chicken thighs, Adobo rice, capsicum purée

Venison tataki, jus veil

Cheese & Chocolate

Paired with The French Martini

Alsatian Raclette fondue, Sourdough croutons

Dark chocolate bites

Please advise a member of our team before ordering if you have any food allergies, 
special dietary requirements or require information on any ingredients. All prices 
inclusive of VAT at the current standard rate. We operate a cashless environment.       

An optional 12.5% service charge will be added to your final bill.



Valentine’s Vegan Menu
£110 per person

One 125ml glass of Taittinger Brut Champagne aperitif to start

Starters

Paired with our sommelier selected 750ml bottle of white wine to share

Kare Kare carrot terrine

Leek ‘mosaic’, Nori, onion purée, pearl onion petals

Torched King Oyster ‘scallops’, Oyster leaf

Mains

Paired with our sommelier selected 750ml bottle of red wine to share

Celeriac & Shiitake lasagne, watercress purée, 

baby turnips

Asparagus dumpling, parsnip squash, Aleppo pepper

All about beetroot; confit, salt-baked & pickled ketchup

Desserts

Paired with The French Martini

Passionfruit vegan cheesecake, bitter sorbet

Vegan dark chocolate bites

Please advise a member of our team before ordering if you have any food allergies, 
special dietary requirements or require information on any ingredients. All prices 
inclusive of VAT at the current standard rate. We operate a cashless environment.       

An optional 12.5% service charge will be added to your final bill.


