
STARTERS
CLASSIC PRAWN COCKTAIL  
baby gem, Marie Rose sauce 

FOIE GRAS PARFAIT  
pineapple compote, sourdough toast 

BURRATA 
aubergine caponata, rosemary focaccia 

MAINS
MONKFISH MEUNIÈRE 
mashed potatoes, capers 

BEETROOT RISOTTO 
blue cheese fondue, walnuts 

FIORENTINA STEAK  
served with choice of sauce (bearnaise, red wine jus, peppercorn) 
supplement of £15 per person 

DESSERTS
CHOCOLATE FONDANT 
Granny Gothards cherry ice cream 

SELECTION OF ENGLISH CHEESE  
grapes, red onion chutney, crackers 

SELECTION OF ICE CREAMS & SORBET 

A glass of Lanson Champagne on arrival

MASHED POTATOES	 5
	  
PARMESAN & TRUFFLE FRIES		  5

CREAMED SPINACH	 5

SIDES

(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. 

£65pp
VALENTINE’S MENU


