VALENTINE'S DAY

CHEF'S EXPERIENCE MENU

SMOKED CREEDY CARVER DUCK BREAST
Yuzu-pickled nashi pear, caramelised chicory

CRAB RAVIOLO
Apple dashi, sea herbs

BAVETTE
Ox cheek, charred onion & garlic purée, spring onion & beef jus

GOATS’ CURD
Confit rhubarb

VALRHONA GUANAJA & STRAWBERRY LOVE HEART
Strawberry Inspiration, milk sorbet

COFFEE, TEA & PETITS FOURS

WOOD HALL

HOTEL & SPA




