
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

TO START
H E R I T A G E  B E E T R O O T  C A R P A C C I O

Goats' cheese, asparagus, balsamic

J E R U S A L E M  A R T I C H O K E  V E L O U T É
Truffle oil, toasted sunflower seeds 

MAIN
D U O  O F  L A M B

Herb-crusted rack of lamb, slow-braised lamb shoulder, truffle pomme purée, 
roasted baby carrots, red wine and thyme jus.

or

B E E T R O O T ,  W I L D  M U S H R O O M  &  S P I N A C H  W E L L I N G T O N 
Truffle mash, herb jus

TO FINISH
D U O  O F  D E S S E R T  T O  S H A R E

White chocolate and raspberry cheesecake,  lemon meringue tart


