
Valentine’s Menu
With a glass of bubbles, £70pp 

Amuse Bouche

SMOKED SALMON BLINI
With trout roe and cream cheese

Starters

OYSTERS
(3 per person)

Maldon rock oyster, lime and tomato foam

SCALLOPS 
Pan-fried with jerusalem artichoke puree and veal jus

BEEF TARTARE 
Thinly sliced raw beef, Dijon mustard mayonnaise

BURRATA (V) 
Datterino tomatoes, kalamata olives, pine nuts and olive oil

Middle Course

BLUEFIN TUNA TARTARE 
With caviar on rice crocante

Mains

COD
 Roasted with buttered leeks, Dijon mustard sauce, capers and parsley

RIB EYE STEAK 
Char-grilled with gratin potatoes and red wine jus

WILD MUSHROOM TAGLIATELLE (V) 
Stracciatella, parmesan in a rich butter sauce

PORK CHOP 
Butternut squash, sage and red wine jus

Dessert

THE VALENTINE
Raspberry cheesecake dome, hazelnut praline and chocolate truffle hearts

Allergen information available on request. 
A discretionary 12.5% Service charge will be added to your bill.



With Love,


