
Valentine’s Day

AMUSE BOUCHE

Roasted red pepper and thyme cappuccino
with crumbled feta

STARTERS

House cured pacific halibut
with grapefruit, avocado, vodka crème fraiche on 

blini 

OR 

Herbed polenta cake
with red pesto, shaved parmesan and microgreens

ENTREE 

Cornish crab and avocado tian
with pomegranate, lemon oil, pickled cucumber 

and red caviar

MAINS

Filet mignon
with saffron mash, confit of wild mushrooms and 

salsify

OR

Pistachio-crusted salmon
with fresh berry salsa, wild rice and potato cake, 

and sautéed snap peas 

DESSERTS

Mango Charlotte cake
with exotic fruit coulis and mango pearls 

Chocolate and salted caramel mi-cuit
with toffee sauce and chocolate pearls

Please inform your server if you have any allergies. All prices are inclusive of VAT. 
A discretionary service charge of 12.5% will be added to your bill.

£72.50 per person
Available 14th February (12:00 – 22:00)


