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The Feast of Saint Valentine
Friday 14 February 2025
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Canapés

Pan Seared Scallops
 – candied beetroot purée

Clear Tomato Consommé
– broad bean, pea, courgette brunoise

Trio of Cured Salmon from The Trolley
– orange and fennel pollen, beetroot, Gravadlax

or
Duck and Chicken Liver Parfait 

– Kirsch cherry jelly, sourdough crisp 

Pink Lady Apple and Rhubarb Sorbet

Pan Roasted Breast of Guinea Fowl
– confit leeks, almond purée, cherry jus

or

Loin of Lamb Wellington
– rosemary and chestnut mushroom duxelle, pancetta, redcurrant jus

Sautéed Potatoes, Panaché of Green Vegetables, Chantenay Carrots 

Rich Dark Chocolate Fondant
– salted caramel gelato, fresh raspberries

Coffee – Petits Fours
Dipped Dark Chocolate Honeycomb, Rose Turkish Delight, 

White Chocolate Truffle

£115 per person
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General Manager Kay Musgrove   Head Chef Jamie Mason   Service Manager Florian Hertling   Restaurant Manager Jay Stainton

Please advise The Team of any food allergies
Gratuities are at your discretion, service and VAT are included
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