
M a i n s

D e s s e r t  

French trimmed corn-fed chicken with wild mushroom, baby carrots &
tarragon cream

Rib-eye steak with red wine reduction

Saffron seafood risotto

Gnocchi pasta with drizzled lemon zest grilled asparagus (ve)

S t a r t e r

G l a s s  o f  P r o s e c c o  o r  B l e u  d e  t o i  c o c k t a i l

Valentine's Menu
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I f  you have a  food a l lergy or  into lerance,  p lease speak to  a  member of  our  staf f
before  you order  or  consume any food or  beverage.  A discret ionary serv ice charge of

12 .5% wi l l  be  added to  your  b i l l .  Al l  pr ices  are  inc lus ive of  VAT.  
(v)  Suitable  for  vegetar ians .  (ve)  Suitable  for  vegans.

Heritage Caprese salad (ve)

Classic prawn cocktail 

Chicken liver pâté on brioche

Eton mess, Chantilly cream, meringue, fresh strawberries, 
strawberry ice cream

Crème Brûlée

Strawberry and white chocolate délice (ve)

A m u s e - B o u c h e

Beetroot & cream cheese




