
Valentines | Garden House 

glass of Nyetimber Classic Cuvee
Arrival

Snacks to Share
Sea salt & olive oil focaccia 

Starters
Burrata, grilled peppers with wild oregano & Tuscan oil 
Roast veal carpaccio, green sriracha, dressed watercress
Yellowfin tuna crudo, wild rocket, radishes, salsa verde, capers
Escarole, pear, Agean feta, shaved fennel & lemon 
Steamed Mussels, jalapeno, spring onion & coriander

@gardenhousecambridge
A discretionary 12.5% service charge will be added to your bill – of which our team receive 100%. 

 Please inform your server of any allergies or dietary requirements before ordering.

to share with the ones you love
75 per person

Mains
Pumpkin ravioli, baby spinach, truffle, parmesan, hazelnuts
Robata grilled seabream, shellfish bisque, samphire
Grilled rib eye, green salad, sweet sherry vinaigrette fries & green peppercorn sauce
Cornish white crab linguine, laminated garlic, parsley & chilli 
Robata chicken, salted lemon, cumin yoghurt, white cabbage

Dessert
Cambridge burnt cream tart, creme fraiche, cherry sauce
Dark chocolate pudding, vanilla gelato, warm caramel sauce
Tiramisu
Lemon sorbet with Madeleines & honey cream


