
 

Valentines menu 
 

 

Lobster bisque 

 

* 

 

Roast scallops, caviar, saffron emulsion, 

apple mousse 

 

Foie gras parfait, melon, port reduction, toast 

 

White onion veloute, sauté cepe, black truffle (v) 

 

Poached oysters, radish, shallot, watercress 

 

* 

 

Poached & roasted pollack, cepe puree, fondant potato, roast pink garlic 

 

Parsley & truffle ravioli, pine nut mousse, sprouting broccoli, saffron (v) 

 

Line caught St Ives sea bass, cucumber, langoustines, vanilla consommé 

 

Cote de bœuf 

Triple cooked chips, bordelaise sauce, mushroom duxelles, watercress 

(for 2 sharing) 

 

* 

 

Dark chocolate & pistachio fondant, salt caramel, honeycomb 

 

Pear tart tatin, bay & thyme ice cream, praline 

(for 2 sharing) 

 



Mascarpone pannacotta, hazelnut, passion fruit sorbet 

 

Baileys affogato 

Baileys ice cream, coffee sabayon 

 

* 

 

Petit fours 

 

 

£40 per person 

 

 

A 10% discretionary service charge will be added to your bill. 
 


