
VALENTINE ’S  MENU

A glass of Rosé Champagne

Hand-dived SEA SCALLOP

heritage beetroot and caviar

Saint-Jacques de plongée

betteraves anciennes et caviar

...

Confit DUCK FOIE GRAS

fermented salsify, hazelnut and black truffle

Foie gras de canard confit

salsifis fermentés, noisettes et truffe noire

...

Fillet of  TURBOT

samphire, celeriac and pistachios

Filet de turbot

salicorne, céleri et pistaches

...

Fillet of Cross Continental BEEF

‘Black-tie’ of agria potato

Tournedos de bœuf ‘Cross Continental’

‘black-tie’ d’agria et truffe noire

...

A HEART FOR TWO

Coeur à coeur

...

Mignardises & Gourmandises

£235

Our menu contains allergens. 
If you suffer from a food allergy or intolerance, please let a member 

of the restaurant team know upon placing your order.
A discretionary 14% service charge will be added to your bill. 

All prices include VAT.


