
Menu

S T ART ER

BUFFALO CAPRESE 

f r e s h  moz z a r e l l a  w i t h  g r a p e  

t oma t o e s  a n d  b a s i l  

MA I N

SALMONE ALLA GRIGLIA

g r i l l e d  o r g a n i c  s a lmo n  

s e r v e d  w i t h  s a u t é e d  e s c a r o l e    

TAGLIATA

g r i l l e d  g r a s s - f e d  r i b e y e  

s t e a k s  s e r v e d  w i t h  p o t a t o e s  

DE S S E R T

TIRAMISU

e s p r e s s o  s o a k e d  l a d y  f i n g e r s  

l a y e r e d  w i t h  a  s w e e t  c r e am    

To Begin 

 

- Heart of artichoke filled with creamy goat cheese / paprika 

mayonnaise / crostini / micro salad 

- Pan seared scallops / black pudding in filo pastry / red pepper 

puree / granet air bags / micro herbs 

- Smoked salmon and cream fresh terrine / mackerel mousse / 

gravlax / mustard sauce / crostini / peashoots 

 

The Main Event 

 

- Treacle cured beef fillet / fondant potato / honey roast parsnip and 

carrot / buttered kale / garlic puree / red wine jus 

- Crispy skin Salmon / creamy paprika mash / buttered samphire / 

beetroot puree / chive and Pimm's sauce 

- Grilled duck breast / potato and parsley croquettes / roasted mini 

carrot and leek / madeira gel / crispy parsnip / jus 

 

To Finish 

 

- Rose panacotta / Rhubarb essence / rhubarb sorbet / ginger beurre 

noisette 

- Deconstructed white chocolate and berries cheesecake / pistachio 

macaroons / dried raspberries 

- Chocolate fondant / cinnamon sugar / berry coulis / orange ice 

cream

Valentine's Menu 

Available 9th - 18th February


