
Valentine’s Day Menu

Jersey Rock Oyster
Citrus dressing

~

45-Day Aged Angus Beef  Tar tare
Cured egg yolk, pink fir crisps

~

Honey-Glazed Celeriac
Pickled shimeji, hazelnuts, caviar

~

Hand-Dived Orkney Scallops
Cauliflower mushroom, aged balsamic, crispy chicken skin

~

Roasted Cumbria Duck Breast
Parsley root, lavender, blackcurrant

~

Campagne Granita
Yorkshire rhubarb

~

Guanaja Chocolate Crémeux
Blood orange, Maldon sea salt

All prices are inclusive of V.A.T. at current rate and are subject to discretionary service charge at 
12.5%. All produce is prepared in an area where allergens are present. For those with allergies, 

intolerances and special dietary requirements who may wish to know about the ingredients used, 
please ask a member of the Management Team.


