
Valentine’s Tasting Menu 
£89.00 per person				 
Canapés 

Amuse Bouche

Pan-Fried Scallop, Roscoff Onions, Rocket Oil,            

Jerusalem Artichoke Velouté

Seared Foie-Gras, Crispy Muesli, Semi-dried Grapes, 

Pomegranate, Apple and Vino Cotto

Roast Cod, Cep Vinaigrette, Aubergine Purée,                  

Black Olive and Shallot, Grated Truffle

Loin of Sika Deer Cooked in Cocoa and Spices, Parsley Root, 

Red Cabbage, Shaved Chestnuts, Rosemary Sauce

Pineapple Soup, Lime and Olive Oil Purée, Coconut Foam		

Bitter Sweet Chocolate Crème, Whisky and Espresso Granita, 
Macadamia Nut Mousse	       	

Vegetarian options are available                                                   

 	Please be understanding that certain dishes contain pork, nuts and shellfish

Suggested wines per course, 7 wines £55.00


