
 

 

 

 

 
 

Valentine’s Menu  

£85.00 per person 

 

 
Cured salmon, beetroot, gold leaf & sea greens 

Rock oyster, leek puree & truffle sabayon 

Jerusalem artichoke royal, hazelnut, apple & woodland sorrel 

Spicy lord lurgan’s soup 

Foie gras “pure” & hot brioche 

 

Aged fillet of Beef, soubise roscoff relish & oxtail  

Iberico pork shoulder, carrot, liquorice & langoustine  

Lemon sole, frog legs & watercress 

Steamed brill, seaweed gnocchi, shrimp & brown butter  

Goosnargh chicken & mushroom pie 

 

Blood orange & curd yogurt  

*** 

70% chocolate with salted caramel (for 2) 

Rhubarb crumble soufflé, ginger & vanilla 

Passion fruit, coconut meringue & thai basil 

Prune, almond & Armagnac tart   

Warm spiced Madeleine’s & butter ice cream  

*** 

British & Irish Artisan cheeses (£9 supplement) 

 
A discretionary service charge of 12.5% will be added to your bill 

 


