
Amuse Bouche
TRUFFLE EXPLOSION

Egg yolk fritter filled with black winter truffle cream

OYSTERS 
(2 pieces per person)

Mignonette sauce, lemon

SCALLOPS
Pan-fried with Jerusalem, artichoke puree and veal jus

BEEF TARTARE
Truffle oil, capers, Tabasco and a quail egg yolk

Starters

With a glass of bubbles, £70pp

Middle Course
TUNA TARTARE ON A TART 

With caviar

Main Course
COD FILLET

Pan-fried with mushroom beurre blank and spinach

RIB EYE STEAK 12 OZ
Served with gratin potatoes and red wine jus

TRUFFLE TAGLIATELLE
Fresh handmade tagliatelle, parmesan and shaved black truffle

Dessert
VALENTINE’S HEART

Chocolate Dulce de Leche Delice, Blood Orange, Rose Creme, Anglaise

Allergens menu available upon request
A discretionary 12.5% service charge will be added to your bill
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