
Valentine's Day
M E N U

Cured trout gougère
Crème fraiche & dill 

Starter

Main Course
Braised beef feather blade

Roasted shallot puree, tender stem broccoli, pomme puree

Dessert
Pineapple tart tatin

Coconut ice cream, whisky caramel 

- Set menu at £99 per person (Members: £89 per person) -

Amuse-bouche

Jerusalem artichoke raviolo
Parmesan espuma, toasted hazelnut, chive oil

 

Pre-Dessert
Rhubarb parfait

Crispy yoghurt, lemon balm



P L A N T - B A S E D  M E N U
Valentine's Day

Compressed cucumber Gougère
Coconut yoghurt & dill  (contains gluten)

 

Starter

Main Course
Braised celeriac

Roasted shallot puree, tender stem broccoli, pomme puree (contains celery & sulphites)

Dessert
Pineapple tart tatin

Coconut ice cream, whisky caramel  (contains gluten, may contain sulphites) 

- Set menu at £99 per person (Members: £89 per person) -

Amuse-bouche

Salt baked Jerusalem artichoke
Potato espuma, toasted hazelnut, chive oil (contains nuts & sulphites)

 

Pre-Dessert
Rhubarb parfait

Pistachio crumb, lemon balm (contains nuts)


