Valentine’s Menu

£55pp

A glass of Lanson Champagne on arrival

Starters

Salmon Gravadlax
horseradish creme fraiche, rye bread

Burrata
aubergine caponata, rosemary focaccia

The Lampery Beef Tartare
spicy oyster dressing

Mains

Beef Wellington (to share)
red wine jus (supplement of £15 pp)

Monkfish Meuniére

mashed potatoes, pistachio gremolata

Smoked Mushroom Risotto

dashi, yuzu gel, burrata emulsion

Sides

Truffle & Parmesan Fries 5
Roasted Asparagus 5
Mashed Potatoes 5
Desserts

Dark Chocolate Souffle

hazelnut praline, Granny Gothard's cherry ice cream

Baked Cheesecake
strawberry coulis

Samuel’s Cheese Board

(V) Vegetarian, (VE) Vegan. All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a
kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or
intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details.



