
 Cornish Seafood Selection
Rhubarb, shiso

~

Beetroot Rose
Marigold pesto, London ricotta

~

Confit Lamb Belly
Heritage carrot, lamb broth

~

Hand Dived Orkney Scallop
Yuzu, cauliflower, brown butter

~

Lake District Beef  Sirloin
Alliums, bone marrow

~

Blood Orange Sorbet
Sorrel granita

~

Chocolate & Raspberry Heart
Valrhona dark chocolate, raspberry, kaffir lime 

 

£149 per guest

Special wine pairing options will be available to complement your dining experience. 
All prices are inclusive of  V.A.T. at current rate and are subject to discretionary service charge at 12.5%.

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary 
requirements who may wish to know about the ingredients used, please ask a member of  the Management Team.

Valentine’s Day


