
Valentine’s 
		      

Menu

A glass of NV Duval-Leroy Rosé  
Prestige 1er Cru Brut

Cornish crab, celeriac  
and gold Kristal caviar 

Roasted butternut squash,  
chicory and citrus condiment 

Line caught sea bass,  
glazed beetroot and bottarga  

Dry aged beef fillet,  
cauliflower pierced with Comté 
and Périgord truffle  

Flower of Yorkshire rhubarb

£375

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 15% service charge will be added to your bill.
All prices include VAT.


