» VALENTINE’S MENU e

FOUR COURSES £99

ON ARRIVAL

TEMPURA OYSTER

Vietnamese dressing
TO START

BEEF TARTARE BUTTERNUT SQUASH DEVONSHIRE CRAB

Eggyolk, AGNOLOTTI Leek and tom yum dressing,
charcoal emulsion, Trufjle sesame
mustard leaf’
TO FOLLOW
MONKFISH SIGNATURE GRESSINGHAM WILD MUSHROOM
Anchovies & broccoli purée, BEEF WELLINGTON DUCK BREAST WELLINGTON
burnt butter dressing Begf-glazed carrots, Celeriac & pancetta terrine, Mushroom velouté, pine nuts
Cabernet Sauvignon sauce green peppercorn jus

320z DRY AGED BOSTON CHOP
(for two to share)

Mustard emulsion, watercress, peppercorn sauce, (riple-cooked chips

(I5pp supplement)
TO FINISH
VALRHONA PEANUT SHARING ARTISAN
CHOCOLATE DELICE PARFAIT CHEESE PLATE
Rose waler cremeaux, Baked meringue, Waith lavosh crackers and
tonkaice cream blackberry coulis spiced pear chutney

PETIT FOURS TO TAKE HOME

Please inform us of any dielary requirements or allergies you may have. A discretionary 10% service
charge is added to all our bills . All our prices include VAT charged at 20%.



