
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients
are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge

of 12.5% will be added to your bill.

VALENTINES SET MENU

4 COURSES 70 

GLASS OF NYETIMBER CLASSIC CUVEE

SNACKS TO SHARE
Potato crisps, lemon and black pepper mayo   

TO START

BEETROOT CURED CHALK STREAM TROUT 
watercress, seeded lavash crackers

WARM JERUSALEM ARTICHOKE SALAD
toasted hazelnuts and confit lemon

WOOKEY HOLE CHEDDAR SOUFFLE
creamed leeks, winter truffle

MAINS

CEP PITHIVIER
cavolo nero, field mushroom puree

ROASTED MONKFISH
seafood and lemon risotto

 
BRAISED BEEF SHORT RIB

creamed potatoes, roasted vegetables

ROAST CROWN OF GUINEA FOWL (for two)
savoy cabbage, smoked bacon, chicken veloute

SIDES

Koffman fries | winter leaf salad | charred hispi cabbage, lemon and olive 
5

DESSERTS

GLAZED ORGANIC LEMON TART
poached yorkshire rhubarb, creme fraiche

CHOUX AU CRAQUELIN
vanilla diplomat cream, salted caramel sauce

TRUFFLE TUNWORTH CHEESE
apple and fig chutney, crackers

TEA, COFFEE & PETIT FOURS


