
£175

Please, let your waiter know if  you have any dietary preferences, allergies or intolerances. 

Prices include VAT. An optional 15% service charge will be added to your bill.

V a l e n t i n e ’ s  d a y  m e n u
2 0 2 5

Canapés with a glass of Bollinger Rosé

Crispy salt and vinegar Cumbrae oyster and Imperial caviar

BBQ Orkney scallop, brown butter, smoked bacon and heritage potato

Stuffed Norfolk quail, confit egg yolk, glazed apricot and quail tea

Spiced roast monkfish, salt-baked celeriac, apple, hazelnut and truffle sauce

Rhug Estate fallow deer pithivier, duck liver, prune D’Agen and Delica squash

Chocolate and hazelnut duo délice, passion fruit, and raw cacao sorbet

Petits fours with tea or coffee


