
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. Kindly inform us if  you have any food related allergies or intolerance. 

VALENTINE’S TASTING MENU

AMUSE-BOUCHE

BEETROOT VARIATION

STARTERS

FREE RANGE CHICKEN & GAME TERRINE
brioche, pineapple & chilli chutney

 
MAIN COURSE

HERTFORDSHIRE SALT AGED BEEF ROSSINI
foie grass, truffle potato foam, slow cooked onion, madeira jus

OR

SOUTH COAST STONE BASS
cannellini beans cassoulet, buttered leek, morel mushrooms

OR

BBQ CAULIFLOWER STEAK
tomato fondue, almonds, couscous, pomegranate salsa

PRE DESSERT

RED FRUIT SPARKLING CONSOMMÉ
winter berries & green apple elderflower sorbet

DESSERT

WHITE CHOCOLATE & RASPBERRY BAVARIOS
olive oil sponge, raspberry & lychee ice cream

£85 PER PERSON
ADD A FLIGHT OF WINE - £128 PER PERSON


