
Valentine’s Menu
£65 per person

STARTERS
Burrata

 Heritage tomatoes, basil purée, aged balsamic
Beef Carpaccio

 Rocket, Parmesan shavings, truffle dressing
Cured Chalkstream Trout

 Dill crème fraîche, lemon, pickled cucumber

MAIN COURSES
Grilled Beef Fillet

 Potato purée, tenderstem broccoli, red wine jus
Pan-Roasted Salmon

 Crushed new potatoes, asparagus, lemon butter sauce
Wild Mushroom Risotto

 Parmesan, truffle oil

DESSERTS
Warm Chocolate Fondant

 Vanilla ice cream
Sticky Toffee Pudding

 Toffee sauce, clotted cream
Lemon Tart

 Raspberry coulis, Chantilly cream

PAIRING RECOMMENDATIONS

Château La Gordonne, Côtes de Provence Rosé
 £10 per glass | £50 per bottle

Pommery Rosé Brut Royal NV
 £16 per glass | £90 per bottle

If you have any allergies, please speak to one of our team members.


