
VALENTINE’S DAY 

5 Course Tasting Menu 

EACH COURSE CURATED BY AWARD-WINNING

CHEF MARK GREENAWAY, VOTED #160 AMONG

THE TOP 300 CHEFS IN THE WORLD



A FIVE-COURSE 

LOVE LETTER TO YOU 

Love, pivot 

OYSTERS

Mignonette ,  lemon
(Mo,Su)

BEEF FILLET

Prosc iutto wrapped green beans ,
potato grat in ,  bee f  jus

(C,G,M,S ,Su)

RASPBERRY SORBET

(bean gum)

SIZZLING CHOCOLATE FUDGE

Vani l l a  i ce  cream,  dry  raspberr ies ,  
caramel  sauce 

(V ,E ,M,S)

1 4  F E B R U A R Y  2 0 2 4  

6:00PM TO 8:00PM £49  |  8:30PM TO 10:30PM £59

G L A S S  O F  P R O S E C C O  O R  R O S É  T O  T O A S T

SMOKED DUCK MAGRET SALAD

Rocket ,  orange ,  pomegranate .  
(C,Su)


