
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

C H E F ’ S  S N A C K S

A M U S E - B O U C H E  A N D  S O U R D O U G H
Cholmondeley Estate Dairy cultured butter

M I - C U I T  S C O T T I S H  S A L M O N
Caviar cream sauce, sea herbs, pickled cucumber

C R E E D Y  C A R V E R  D U C K  B R E A S T  C O O K E D  O V E R  C O A L S
Miso glaze, blood orange, mooli, crisp liver

H E R E F O R D  B E E F  S I R L O I N  T O  S H A R E
Celeriac, onion, spring cabbage, short rib, brioche

V A L R H O N A  M A N J A R I  C H O C O L A T E

S O U R  C R E A M  T A R T
Strawberry mousse, Champagne sorbet

C O F F E E  A N D  R O O K E R Y  H A L L  F U D G E


