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VALENTINE’S

Amuse Bouche
—o-
SOUP SPICED

Sweet Potato With Coconut, Basil Beignet

CARPACCIO OF BEEF FILLET
Horseradish Ravioli, Wild Mushroom Salad

GRILLED GARLIC FRITO MISTO
King Prawns, Squid, Langoustine, Sauce

Gribiche

POACHED EGG AND PEPPER RINGS
Carrot Salsa, Confit Baby Beetroots, Micro

Coriander
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Champagne Strawberry Jelly

-0-

SEARED DUCK BREAST
Duck Leg Croquette, Gratin Potato, Tender
Stem Broccoli, Cherry Glaze

JERSEY SCALLOPS RISOTTO
Truffle Risotto, Crab Cake, Parmesan Crisp

VEGAN WELLINGTON

Portobello Mushrooms, Cranberry Salsa,
Toasted Pecan Nuts

SURF AND TURF
60z Grilled Ribeye, Tempered Lobster Thail,

Vine Tomato, Fondant Potato

CHATEAUBRIAND (£12.50
SUPPLEMENT PP)

Prime Fillet Of Beef Served With A Grilled
Tomato, Mushrooms & Onion Rings.

Choice Of: Béarnaise, Blue Cheese, Forestiere

Or Green Peppercorn Sauce
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DOUBLE CHOCOLATE,
MACADAMIA NUT BROWNIE
Espresso Shot

SAFFRON POACHED PEAR

Cinnamon Ice Cream, Hazelnut Tuile

SELECTION OF SORBETS
Raspberry, Lemon, Blood Orange

BRITISH AND FRENCH CHEESES
Celery, Pear Chutney, Crackers
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COFFEE

£35.00 pp




