
Please let the manager know of any allergies or dietary requirement 

An optional gratuity of 12.5% will be added to your bill 

 

 

 

 

 

 

Happy Valentine’s Day 
 

 
 

A P ER IT IF  

125ml Galvin Champagne Réserve Brut NV 

 

∞ 
 

ST A R T ER S  
 

Seared yellow fin tuna, avocado mousse, kimchi * 

Roasted squash & Burrata, winter pesto, blood orange, pomegranate molasses v* 

Duck liver parfait, pickled pear, walnut brioche * 

 

∞ 
 

M A IN S  

Wood-roasted pavé of stone bass, smoked tomato, mussels, clams & Champagne velouté * 

To share  20oz Chateaubriand, truffle butter, dauphinoise potato, green beans, Hermitage jus * 

Saddle of venison, Pommes anna, cavolo nero, pickled blackberry jus* 

Celeriac & Winter truffle risotto, aged parmesan v* 

 

∞ 
 

D E SSE R T S  

Vanilla & rhubarb cheesecake v 

Valrhona chocolate & salted caramel panna cotta, caramelised banana, whisky jam * 

 
∞ 

 

C HE E SE  C O UR SE  

( £ 1 1   S u p p l e m e n t  P e r  P e r s o n )  
 

Selection of farmhouse cheese, house chutney, frozen grapes, seeded spelt cracker * 
 

 

3 courses & glass of champagne 

 £78 per person 


