
Truffled Cheese Gougères

Ceviche Cornish Seabass
Avocado, platinum caviar, elderflower citrus dressing

Fillet of Dry Aged Beef
Short rib croquette, celeriac purée, Bordelaise sauce

or

Slow-Cooked Scottish Salmon
Nori herb crust, cauliflower, razor clams, vermouth sauce

Valrhona Chocolate Tart  
Passionfruit sorbet                                                                                                

V A L E N T I N E ’ S  D I N N E R 

For further information on food allergens, please ask one of our team members.
All prices are inclusive of VAT. 

A discretionary 12.5% service charge will be added to your bill.

£98 per person
Including a glass of Nyetimber Rosé 


