
£70 per person

Lobster Ravioli
bisque, monk’s beard 

Lamb Cutlets,
baby carrots, dauphinoise potato, red wine jus (gf)

Butternut Squash & Beetroot Wellington,
“feta”, sage and kale pesto (vg)

Campari Granita (gf, vg)

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
Scallop Ceviche,

blood orange, sea vegetables (gf)
Three Pepper Beef  Carpaccio,

smoked Applewood cheddar, focaccia 
Burrata,

pink radicchio, pomegranate, grilled chilli (v)

MAINS 

DESSERTS
Basque Cheesecake

marinated strawberries (gf, v)
Nemesis Cake,

coffee mascarpone cream (gf, v)
Raspberry Panna Cotta (gf, vg)

Chilli Chocolate Truffle (gf, v)

with a complimentary glass of English sparkling wine

with live jazz Camille Rose and The Rocca Brothers from 7:00 p.m. 


