Valentine’s Day Menu

Glass of Rosé Champagne

>
Foie gras parfait

Beetroot and Clementine
Dragonstone Riesling, Leitz, Rheingau, Germany 2016

&r

Salt crusted Atlantic stone bass

Seaweed sauce and artichoke
Assyrtiko, Estate Argyros, Santorini, Greece 2016

S

Truffled beef wellington

Roasted winter vegetables and Perigueux jus
Marquis de Calon, St Estephe, Bordeaux, France, 2014

F

Chocolate sensation

Beerenauslese, Alois Kracher, Burgenland, Austria
(served by Magnum) 2015

F

Tea, Coffee and Petit Fours
Supplement £6.50

Dishes served as sharing items unless otherwise requested

£165.00  per person
£95.00  wine pairing per person

Should you have any dietary or allergen requirements, please inform our team.
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.



