
Scan here or ask a member of the team for food allergen information. Should you have any dietary                       
requirements or allergies, please notify one of the team members before ordering.  

A discretionary service charge of 12.5% will be added to your bill, which goes directly to the whole team.

Valentine’s
T A S T I N G  M E N U

Salad of Dorset Crab                                            
passion fruit, avocado, dandelion                                                         

Trentino Alto Adige Alois Lageder “Misto Mare”, Italy, 2024

 Butternut Squash                                           
truffle honey espuma                                                          

France Champagne Laurent-Perrier Cuvée Rosé

Sharing Roast Fillet of Beef                                                                                                 
potato galette, purple sprouting broccoli, corn, chimichurri                                   

Haut-Médoc Château du Moulin Rouge, France, 2018

Amalfi Lemon                                                                     
champagne sorbet                                             

£125 per person | £180 with wine pairing

Sharing Spiced Pineapple Tart Tatin                                                                                                   
mojito sorbet                                                                                                 

Sauternes Maison Sichel, France, 2022


