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‘ | VALENTINE’S DAY
| TASTING MENU

ik 6 Courses for £65pp
: Optional wine flight £25pp




BREAD SELECTION

served with miso butter, black garlic butter
& rosemary butter

Beer & onion roll | Rosemary & raisin roll | Sourdough roll

AMUSE BOUCHE

Shot of game consommé (gf) (df)
or
Shot of cucumber, mint, vodka gazpacho (gf) (df)

STARTER

Duck ravioli with duck and mushroom
consommé, carrot, asparagus, mushroom
Da Luca, Pinot Grigio
or

Sweet potato, sage & onion ravioli with confit
onion, crispy sage, cranberry gastrique (gf) (df)
Allumea, Nero d’Avola/Merlot

FISH COURSE

Salt cured & torched mackerel fillet with smoked
piperade & sauce vierge (gf) df)
J. Moreau et Fils, Chablis
or

Beetroot terrine with coconut soil, roasted
peanuts & chilli miso (gf) (df)

Rare Vineyards, Pinot Noir

MEAT COURSE

Cassoulet - roasted pork tenderloin with herb
crust, braised sausage, bean purée, confit
onion, crispy sage & pork jus (gf)

Tout Anqui, Cabernet Sauvignon/Merlot
or
BBQ aubergine with smoky mash, chilli oil (gf) (df)

Estandon Reflet, Provence

REFRESHER

Apple & tarragon sorbet with apple crisps,
sour apple gel & baby apple

SHARING DESSERT

Strawberry mousse, clotted cream
& mint sponge

Torres, Moscato Oro

A 10% discretionary service charge will be added to your final bill




