
Seven courses £70 per person

Reservations must be made in advance
accompanied by payment in full. 

Please let us know of any allergies or dislikes when booking.
We will be pleased to offer vegetarian alternatives.

Pre-ordering of wine is advised 
so that bottles can be chilled or decanted as appropriate.

In the event of a cancellation a refund will only be made
if the table can be relet.

“Japanese-style Tuna” 
with Coriander, Radishes and Ginger

***

Free-range Chicken & Leek Terrine 
with Trompettes and Madiera Jelly

***

Confit Organic Salmon 
with Watercress Veloute and Truffle Mayonnaise

***

Fillet of Beef 
with Butternut Squash Cannelloni, 

Caramelised Onion, Spinach and Mushroom Duxelles

***

Vanilla & Passion Fruit Panna Cotta 

***

Millionaire's Shortbread

***

Brillat-Savarin Cheese
with Apple, Balsamic and French Bread

Valentine's Tasting Menu

available in the evening on
Sunday 12th, Monday 13th and Tuesday 14th 

February 2012


