
BREAD, GRISS INI,  SMOKED MACKEREL PATE & TAGGIASCA OLIVE TAPENADE

GILL ARDEAU OYSTER £6.5

OSCIETR A PRESTIGE CAVIAR (30Gr,  50Gr) £85,  £135

CR AB CAKES CHILLI  & TOMATO JAM, YOUNG LEAVES

FOIE GR AS TERRINE BLOOD OR ANGE MARMAL ADE, SEEDED GR ANOL A
 

SCALLOPS CEVICHE PICKLED SAMPHIRE,  BOT TARGA, PROVENÇALE DRESSING 
 

HERITAGE CARROTS SAL AD  SP ICE ALMONDS, HONEY DRESSING (Ve,  Gf)

GOAT 'S CHEESE MOUSSE CHIOGGIA BEETROOT SAL AD, P ISTACHIO

1/2  LOBSTER THERMIDOR F INE HERBS,  BURNT LEMON

BRILL AT SAVARIN RISOT TO R ADICCHIO TARDIVO, TOASTED PECANS (V,  Gf) 

HAZELNUT CRUSTED TURBOT SMOKED LEEK VELOUTÉ, ROMESCO CAULIFLOWER (Gf)

CHICKEN BREAST BUT TER POACHED, L ARDONS, JERSEY POTATO, TRUFFLE JUS

POMME FRITES         BROCCOLINI & ALMONDS         RED OAK LET TUCE

SUPP.  OF £6

CHATEAUBRIAND (SUPP.  OF £20 PER PERSON)  BORDEL AISE SAUCE, POMME FRITES

WHOLE GRILLED SEABASS  (SUPP.  OF £10 PER PERSON)  SAUCE VIERGE, BURNT LEMON, BABY LET TUCE LEAVES

S I D E S

T O  S H A R E

M A I N S

S T A R T E R S

V A L E N T I N E ' S  M E N U  £ 5 5

B E F O R E  Y O U  O R D E R ,  P L E A S E  I N F O R M  O U R  S T A F F  I F  Y O U  H AV E  A N Y  F O O D  A L L E R G I E S .  P R I C E S  I N C L U S I V E  O F  VA T  A T  2 0 %  . 

A  D I S C R E T I O N A RY  S E RV I C E  C H A R G E  O F  1 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L .



LE COEUR DE VALENTIN
ROSE MOUSSE,  R ASPBERRY COMPOTE & R ASPBERRY SORBET, SABLÉ (V) 

 
DÉLICE CHOCOL AT

FEUILL ANTINE,  L IGHT MOUSSE,  J IVAR A CHANTILLY 
 

L’EXOTIQUE
PINEAPPLE COMPOTE, MANGO SORBET & ITALIAN MERINGUE (Ve,  Gf) 

 
FROMAGES AFFINÉS

SELECTION OF MONS ARTISAN CHEESES,  GR APES & CHEESE CR ACKERS

D E S S E R T S

V  =  V E G E T A R I A N  /  V E  =  V E G A N  /  G F  -  G L U T E N  F R E E


