The 0VITERGATGHER

Valentines Day

£45 PER PERSON

Yo doz Jersey rock oysters, shallot vinegar, lemon
£10 supplement

STARTERS
Grilled tiger prawns, chilli, garlic, lemon, coriander
Chicken liver parfait, onion marmalade, cornichons, toast
Sea bream ceviche, jalapeno, lime, grapefruit

Beetroot & stilton salad, Granny Smith apple,

endive, beetroot dressing (V) (VG on request)

MAINS
Venison loin, parsnip purée, savoy cabbage, potato fondant, sour cherry sauce
Winter truffle & champagne risotto, parmesan (V)
Grilled halibut, steamed kale, broccoli, garlic, lemon, béarnaise

Dry aged 550¢g Hereford chateaubriand (for two to share),
rosemary salt fries, watercress, peppercorn sauce
£10 supplement

DESSERT
Apple tarte tatin, vanilla ice cream (V) (for two to share)
Passion fruit cheesecake, ginger crumb, Thai basil (v)

Valhrona chocolate pot, honeycomb, salted caramel, créme fraiche (v)

v
¢

l If you have a food allergy or intolerance please ask a member of our friendly staff for a copy of the allergen menu.

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

Farmhouse & artisan cheese, crackers, chutney, apple



