
£45 PER PERSON

½ doz Jersey rock oysters,  shal lot  v inegar,  lemon 
£10 supplement 

S TA RT E R S

Gril led t iger  prawns,  chi l l i ,  garl ic,  lemon,  coriander

Chicken l iver  parfa it ,  onion marmalade,  cor nichons,  toast

Sea bream ceviche,  ja lapeño,  l ime,  g rapefruit

Beetroot  & st i l ton salad,  Granny Smith apple, 
endive,  beetroot  dress ing (V)  (VG on request)

 

M A I N S

Venison loin ,  parsnip purée,  savoy cabbage,  potato fondant ,  sour cherry sauce

Winter  truf fle  & champagne r isotto,  parmesan  (V)

Gri l led hal ibut ,  steamed kale,  broccol i ,  garl ic,  lemon,  béar naise 

Dry aged 550g Hereford chateaubriand ( for  two to  share) , 
rosemary salt  fr ies,  watercress,  peppercor n sauce 

£10 supplement

D E S S E RT

Apple tar te  tat in ,  vani l la  ice  cream (V) ( for  two to  share)

Passion fruit  cheesecake,  ginger crumb,  Thai  basi l  (V)

Valhrona chocolate  pot ,  honeycomb,  salted caramel ,  crème fra îche (V)

Farmhouse & ar t isan cheese,  crackers,  chutney,  apple

Valentines Day

If  you have a food allergy or intolerance please ask a member of  our friendly staff  for a copy of  the allergen menu. 
An optional 12.5% service charge will be added to your bill


