
Taste of Valentine’s
Sharing Menu 135

Imperial Oscietra Caviar
Smoked Egg Yolk 

Crispy Potato Cake

Mango Cornish Brown Crab Salad
Basil, Cumin Crisps 

Grain Mustard

Hereford Sirloin Steak
Tenderstem Broccoli, Sesame 

Basil, Sriracha Butter Sauce

“Le Cœur Framboise”
Lychee Compote

Rose & Raspberry Coulis

Please inform us of any allergies and / or dietary requirements. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.                           
Please note that wine pairings are served in 75 ml measurements.

Wine Pairing   79

Pied de Samson, Domaine Christine Vernay 2022

Barolo, Boroli 2018 

Château Coutet 2019

Premium Wine Pairing 135

Chassagne Montrachet, Vincent Girardin 2020

Pauillac de Latour 2017

Château de Fargues 2003


