
Some dishes may contain traces of nuts. 
Please inform us of any dietary restrictions. 

All prices are inclusive of VAT at 17.5%. 
A 12.5% discretionary service charge will be added to your bill. 

 

   

 
 
 

 
Valentine’s Menu 

 
 
 
 

“Lobster cocktail” 
 

~~~ 
 

Confit guinea fowl  
and leek terrine, crisp quail egg  

and truffle emulsion 
 

~~~ 
 

Warm smoked salmon 
beetroot, barley and horseradish  

 
~~~ 

 
Blackened Cumbrian beef 
watercress, pommes purée  

and braised ribs 
 

~~~ 
 

Passion fruit chiboust 
 

~~~ 
 

Valrhona chocolate cremeaux 
salted caramel, lime and banana sorbet 

 
 
 

£75 per person 
 

Add matching wines for £60 per person 


