
£75 per person

Chargrilled Fillet Steak,
Vitelotte potato purée, carrot gratin, Bordelaise sauce (gf)  

Seared Stone Bass,
candied beetroot, saffron clam velouté, crispy kale (gf)

Gnocchi Gratin,
creamy Saint-Marcellin (gf, v)

Campari Granita (gf, vg)

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can not guarantee 
the total absence of allergens. V - vegetarian / VG - vegan / GF - gluten free

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

Valentine’s Menu

STARTERS
Lobster Gateau,

rainbow tomatoes & dill cassoulet
Three Pepper Beef  Carpaccio,
smoked applewood cheddar foam 

Burrata,
pink radicchio, pomegranate, grilled chilli (v)

MAINS 

DESSERTS
Triple Chocolate Mousse
Grand Marnier quenelle (v)

Pistachio Pavlova,
diplomat cream, balsamic marinated strawberries (gf, v)

Vanilla Cheesecake,
poached rhubarb, Chantilly (gf, vg)

Passion Fruit Bon Bons (gf, vg)

with a complimentary glass of Sparkling Simpsons Canterbury Rose

with live jazz trio The Rocca Brothers from 7:00pm 


