
VALENTINE'S MENU

TO START
G R I L L E D  L O B S T E R  T A I L  F O R  T W O  T O  S H A R E

Bisque and coconut

S A L T  B A K E D  B E E T R O O T
Whipped goats' cheese, aged balsamic and caramelised fig

C O N F I T  D U C K  L E G
Cured duck, pain d'epices, orange and artichoke

~
C H A M P A G N E  S O R B E T

MAIN
H A M P S H I R E  2 8 - D A Y  D R Y - A G E D  B E E F  F I L L E T  F O R  T W O  T O  S H A R E

Crispy feather blade, bone marrow and truffle

R O A S T  K I N G  O Y S T E R  M U S H R O O M  ( V )
Sweet potato, miso and fennel

C H A L K  S T R E A M  T R O U T
Samphire, cherry tomato and mussels

TO FINISH
S T R A W B E R R Y  M O U S S E

White chocolate ice cream, compressed strawberries, basil and passionfruit glass

C H O C O L A T E  T A R T  ( V )
Butterscotch crémeux and coffee ice cream

~
A  S E L E C T I O N  O F  C H E E S E S

Fig jelly, chutney, crackers
~

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


