
£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
v e g a n  &  v e g e t a r i a n

Canapés with a glass of Bollinger Rosé

Crisp-fried layered heritage potato, vinegar powder and seaweed

Warm salad of mixed grains, beetroot and sour apple

Slow-cooked onion consommé, BBQ apricot and lovage

Salt-baked celeriac, apple, hazelnut and winter truffle

Acquerello risotto, Delica squash and pumpkin seeds

Single-origin chocolate crémeux, Alfonso mango and passion-fruit sorbet

Petits fours with tea or coffee


