
VALENTINE'S MENU

CANAPÉS AND PROSECCO

TO START
P A N - S E A R E D  D I V E R  S C A L L O P S

Fennel, orange, red chicory

H E R I T A G E  B E E T R O O T
Whipped goats' curd, frisée leaf

MAIN
M A P L E  M A R I N A T E D  S U R R E Y  B E E F  F I L L E T

Braised shin, cauliflower purée and red Port jus

P A N  F R I E D  S T O N E B A S S  F I L L E T
Baby leek, new potato and shallot, basil, and caper dressing

J E R U S A L E M  A R T I C H O K E  T A R T
Artichoke variation, herb salad, confit lemon

TO FINISH
M I L K  C H O C O L A T E  C R É M E U X

Yoghurt sorbet
~

P E T I T S  F O U R S
~

A  S E L E C T I O N  O F  C H E E S E S
Quince and hibiscus chutney, sourdough crackers and fig


