
Valentine's Menu

MAIN

STARTER

Roasted Cherry Tomato Velouté
Sweet  v ine  tomatoe s  s l ow-roas t ed  to  in tens i ty ,  f in i shed  wi th  f r e sh  herbs  and  s e rved  a longs ide  

go lden  par s l ey  c routons  and  ar t i sana l  chargr i l l ed  sourdough  (V)

Smoked Duck Breast  
Thin ly  s l i c ed  house - smoked  Gres s ingham duck ,  accompanied  by

sp i c ed  cherry  compote  and  but t er - toas t ed  br ioche  (GF)

Seared Scal lop Duet
Hand-d ived  s ca l l ops  wi th  c r i sp  pance t ta ,  aged  manchego  chor i zo

crumb,  and  de l i ca te  s ea food  b i sque  foam (GF)  

Free-Range Chicken with  Spinach Ricotta
Supreme  o f  corn- f ed  ch i cken ,  f i l l ed  wi th  wi ld  gar l i c  sp inach  and  r i co t ta ,  s e rved  wi th  t ru f f l e  

has s l e  back  potatoe s ,  honey-g lazed  her i tage  carro t s ,  and  tarragon  emul s ion  (GF)

Line-caught  s ea  bas s  f i l l e t ,  pan-roas t ed  in  c i t rus  but t er ,  ne s t l ed  on  Per s ian  
sa f f ron  r i so t to  f in i shed  wi th  f r e sh  herbs  (GF)

Wild Sea  Bass  with  Citrus  & Saffron

     28-day  aged  bee f  f i l l e t  wrapped  in  wi ld  mushroom duxe l l e s  and  Parma ham,  encased  in  go lden
  pu f f  pas t ry ,  s e rved  wi th  Made i ra  ju s  and  but t ered  s easona l  vege tab l e s  £2  supp l ement

Class ic  Beef  Wel l ington 

Moroccan Spiced Caul i f lower  Roulade
Roasted  cau l i f l ower  s t eak  ro l l ed  wi th  aromat i c  sp i c e s ,  accompanied

 by  sp i c ed  ch i ckpea  chutney ,  toas t ed  qu inoa ,  and  pomegranate  r educt ion  (V)

Brit i sh  Art i sanal  Cheese  Select ion
Care fu l ly  curated  farmhouse  chee s e s  s e rved  wi th  house -made  qu ince  j e l ly ,  

f i g  chutney ,  f r e sh  grape s ,  and  go lden  cr i spbread

Be lg ian  choco la te ,  Lemon,  Raspberry  
Trio  of  Class ic  Cheesecake

Lovers ’  Strawberry  Parfa i t
Light  vani l la  par fa i t  layered  wi th  Br i t i sh  s t rawberr i e s ,  

Champagne  j e l ly ,  and  Chant i l ly  c r eam

Cherry  and Amaretto  Sundae
Vani l la  i c e  c r eam,  wi ld  cherry  syrup  topped  wi th  Chant i l ly  c r eam

Madagascar  Vani l la  Bean Crème Brûlée
 shor tbread  & b i s cu i t

DESSERT


