
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

A M U S E - B O U C H E
Pumpkin and butternut soup

S A L M O N  &  B E E T R O O T
Cured beetroot salmon, salmon tartare, beetroot carpaccio 

B R A I S E D  B E E F  C H E E K
Potato cake, oxtail broth, rouille

S O R B E T 
Passion fruit and gin

A S S I E T T E  O F  L A M B
Herb crust lamb rack, braised lamb shoulder, saffron pommes Anna, Périgueux Sauce

D A R K  C H O C O L A T E  D E L I C E
White chocolate bomb, latte, yoghurt sorbet

C O F F E E  A N D  P E T I T S  F O U R S


