
Kindly inform us if  you have any food related allergies or intolerance.
A discretionary 12.5% service charge will be applicable.

VALENTINEʼS DINNER

AMUSE-BOUCHE

STARTER

Hand-Picked Dorset Crab
Smoked salmon, caviar, Hass avocado, burnt grapefruit, brioche

Or

Mushroom velouté 
Brioche croutons, truffle oil

MAINS

Dry-aged sirloin of  beef
Fondant potato, morel mushroom, char-grilled stem broccoli, bordelaise jus

Or

Bbq cauliflower steak
Tomato fondue, almonds, couscous, pomegranate salsa

DESSERT

Raspberry panna cotta
Pistachio sponge, macerated raspberry, vanilla ice cream

£65 per person


