
VALENTINE'S DAY

CHEF’S EXPERIENCE MENU

S M O K E D  C R E E D Y  C A R V E R  D U C K  B R E A S T
Yuzu-pickled nashi pear, caramelised chicory

C R A B  R A V I O L O
Apple dashi, sea herbs

B A V E T T E
Ox cheek, charred onion & garlic purée, spring onion & beef jus

G O A T S ’  C U R D
Confit rhubarb

V A L R H O N A  G U A N A J A  &  S T R A W B E R R Y  L O V E  H E A R T
Strawberry Inspiration, milk sorbet

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


