
 

Our products are made in an environment where allergens are present, which will result in a risk of 
cross-contamination. For more information about a specific allergen, please speak to a member of staff. 

A discretionary 10% service charge will be added to all bills. All prices include Value Added Tax at the prevailing rate. 

 

Valentine’s Menu 
 

Warm breads 
Whipped chilli & black garlic butter 

 

Starter 
Smoked salmon 

Celeriac & beetroot remoulade, dill oil, chargrilled lemon gel 

Jerusalem artichoke velouté 
Artichoke crisps, chive oil, toasted cashews 

 

Sorbet 

Lemon sorbet 
Sesame tuille 

 

Main Course 
Duck & egg 

Confit duck leg, crispy fried egg, mash, kale, spiced redcurrant jus 

Blackened Cod fillet 
Soy glazed cod, citrus pickled fennel, wakame & citrus sauce 

Tunworth cheese & potato wellington 
Maitake mushrooms, kale, mushroom sauce 

 

Dessert 

Passion fruit tart 
Passion fruit macaroons, dipped strawberry, toasted meringue 

Chocolate & hazelnut Paris Brest 
Rich chocolate mousse, roasted hazelnuts, white chocolate sauce 

 
£59.00 per person 

 


