valentine’s tasting
sample menu

% bottle of Bollinger rosé champagne
(per couple)

herefordshire beef tartare
gochujang, radish

citrus cured halibut
oyster, dill, caviar

rabbit and duck liver terrine
celeriac, nasturtium root

wine flight

cornish turbot

a wine flight will be available to cauliflower, octopus, miso

suckling piglet

accompany the menu
pany wild garlic, morels, truffle

valdeon picos blue cheese
turnip pickle, sourdough

forced yorkshire rhubarb
rice pudding, orange, ginger

manjari chocolate
yoghurt, violet

also included:
tea / coffee with petit fours

still / sparkling water

a discretionary 12.5% service charge will be added to your cookbook to share and treats to takeaway

final bill, prices are inclusive of VAT



