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[image: ]Please let us know if you have any allergies or special dietary requirements in advance of the date and also advise your server on the evening.
The Valentine’s menu will be the only menu available from the 14th to the 18th of February. Two courses cannot be ordered from the same section.
If you are more than 10 minutes late and haven't let us know, we cannot guarantee to hold the table for your booking
and you may be required to wait until a later table becomes available.

Starters
SEARED SCALLOPS 
With garlic basil butter | Lemon | Zucchini
CURED SALMON
Ponzu | Oyster emulsion | Iced horseradish
FLAT IRON TARTARE
British beef | Herbs | Pickled vegetables | Raw egg yolk
HEARTY WALDORF SALAD
 Chopped apples | Celery | Grapes | Toasted walnuts | Lighter yogurt| Lemon dressing
BEAUTIFUL CAULIFLOWER SOUP
Butternut squash | Brussels sprouts | Arugula | Kale | Fresh parsley | Green onion | Chives

Mains
PULPO A LA GALLEGA
Fresh octopus | Served on potato bed | Seasoned with sweet paprika
STUFFED SEA BASS 
Fresh Butterflied Sea Bass | Baby potatoes | Kalamata olives | Tomato and basil sauce | Lemon juice 
CHIMICHURRI CHICKEN 
Roasted potatoes | Broccolini | Rosemary | Olive oil
AGED IRISH BEEF
BBQ Sirloin and Slow Cooked Cheek | Baby Leeks | Maitake | Black Truffle
JANUARY KING CABBAGE
Muscate pumpkin | Quince | Quinoa | Caramelised walnut

Desserts
YORKSHIRE RHUBARB
Blood Orange | Rhubarb Sorbet | Caramelised Brick Pastry
RASPBERRY RELIGIEUSE
Fresh berries | Naturally coloured pink icing | Fluffy vanilla cream 
PASSIONFRUIT SOUFFLE
Mango | Coconut
CHAMPAGNE CHOCOLATE TRUFFLES
Decorated with gold leaf 
CHOCOLATE CREMEUX
Morello cherry | Cherry sorbet

Best paired with Indio Montepulciano d'Abruzzo (2017 Vintage, Italy)
Côtes-du-Rhône Rouge (2018/19 Vintage, France)
Rías Baixas Albariño (2016 Vintage, Spain) or
Vanedda Bianco (2018 Vintage, Italy) 










Complimentary includes a glass of Pierre Mignon Champagne on arrival
Valentine’s Day Dinner
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3 Course Set Menu and Bottle of Specially Selected Wine at £90 per person
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