
V A L E N T I N E ’ S  M E N U  2 0 1 2

Lobster  b i sque wi th cognac cream

Salad of  aspar agus , ar t ichoke hear ts , qua i l ’s  eggs  and goat ’s  cheese quenel le

Seared tuna sash imi  wi th miso and ja lapeno sa l sa

Pan- f r ied sca l lops wi th canne l l in i -ch ive mousse l ine and chor izo

Warm duck breast  sa lad wi th p ick led vegetables , watercress  and haze lnut  v ina igret te

Potato gnocch i  wi th dolce lat te , wa lnuts  and black t r u f f le  sauce

 

Baked cod with o l ives  cr ust , creamy sa f f ron musse ls  and confi t  pepper s

Seabass  wi th ceps , c lams , smoked pancetta  and par s ley sauce

Sa lmon f i l le t  wi th beetroot , fenne l , or ange and tar r agon sa lad

Peppered ven ison wi th ba l samic date sauce , savoy cabbage and cr i spy prosc iut to

Rack of  lamb with minted broad beans , sweet peas and potato f r icassee

F i l le t  o f  beef  mignon with fo ie gr as , pumpkin , wi ld  mushrooms and tr u f f le  o i l

Prosecco r i sotto wi th mimolet te and br a i sed r ad icch io

 

Fromage blanc nad lemon mousse wi th l imoce l lo winter  ber r y compote

Chocolate and a lmond par fa i t  wi th peach coul i s

Pass ion f r u i t  and guava gr an i te wi th champagne foam

Warm cr i spy r av io l i  wi th app le , p i s tach ios and c innamon ice-cream

Eng l i sh and French cheese p lat ter  wi th ch i l l i  tomato jam

 

Cof fee

Spec ia l  Va lent ine ’s  chocolates

 

3 Cour ses wi th a  g lass  of  champagne

£60

A discret ionar y 12 .5% ser v ice char ge wi l l  be added to your b i l l


