
Twice Baked Comté Cheese Soufflé 
with Crispy Sage & Cheese Sauce v

Game Terrine 
with Spiced Plum & Apple Chutney & Toasted Brioche

Balvenie Smoked Salmon  
with Sauce Gribiche, Lemon & Toasted Sourdough

starters

Fillet of Cod 
with Celeriac Purée, Bacon, Savoy Cabbage, Saffron & Pernod Sauce

Chicken Forestière 
with Onion Purée, Roast Mushrooms, Crispy Smoked Bacon & Confit Potatoes

Chickpea Socca Pancake 
with Grilled Vegetables & Vegan Walnut Pesto vg

mains

Mini Chocolate Tarts & Macarons v
petit fours

All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill. 
Should you have any allergies or dietary restrictions, please notify your server and we will guide you through the menu. 

Please note, not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

v/vg : Vegetarian/Vegan

Curried Pumpkin Soup vg

amuse bouche

Dark Chocolate Mousse 
with Caramel & Crème Fraîche v

Sticky Toffee Pudding 
with Muscovado Caramel Sauce & Vanilla Ice Cream v

Apple, Armagnac & Almond Tart 
with Vanilla Ice Cream v

desserts

valentine’s menu
Friday 13th – Sunday 15th

£55 per person

Glass of prosecco on arrival


