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3 courses and a cocktail from the Valentine’s Cocktail list
£49 per person

Available 11th to 18th February

Starters
Asparagus & free range egg hollandaise, winter truffle

Braised oxtail tortellini Jerusalem artichoke purée
Crab, apple & avocado cocktail

Goat's cheese soufflé
toasted hazelnuts and frisée salad

Mains
Fillet of dry aged beef,
smoked pommes purée, glazed shallots

John Dory
caramelised chicory, sauce Maltaise

Roast crown of Gressingham duck Shepherd'’s pie
slow roasted beets
(to share)

Ricotta & spinach cannelloni
roasted red pepper sauce, sauce Mornay

(selection of sides)
Desserts
Spiced roasted baby pineapple, Pina Colada ice cream
(to share)

Valrhona chocolate fondant, pistachio ice cream
Rhubarb & ginger syllabub, shortbread biscuit
Bailey’s cheese cake, caramelised banana
Artisan cheese from the trolley

(add an additional course of cheese for £5 per person)

We would like you to know that some of our dishes may contain nuts and that we do not knowingly use genetically
modified food products. For more information please speak with our Brasserie Manager. All our prices include VAT at
the prevailing rate. A discretionary service charge of 12.5% will be added to your bill.





