
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

C H E F ’ S  C A N A P É
Blini, Exmoor caviar, creme fraiche, citrus

H O M E M A D E  B R E A D S
Whipped butters

H A N D  D I V E D  O R K N E Y  S C A L L O P
Roast cauliflower, chicken wing, demi-glace

B E E F  W E L L I N G T O N 
Fresh truffle, pomme purée, heritage carrots, tenderstem broccoli, beef jus

A P P L E  &  S O R R E L

V A L R H O N A  C H O C O L A T E  S O U F F L É
Tonka bean ice cream, grand marnier crème anglaise


