----- VALENTINE’S DAY -----

S
@2
£85PP
TO START
Mignonette Oysters Grilled Colchester Oysters
4.00 Per Oyster 23.00 Six Dozen 46.00 4.00 Per Oyster 23.00 Six Dozen 46.00
Shallot Vinaigrette, Tobasco, Lemon Chimichurri Dressing, Crispy Prosciutto
(GF)(DF)
APPETISERS
Baked Camembert Wellington & Fillet of Beef Carpaccio
Cured Meats (For Two) Chimichurri Dressing, Black Garlic Mayonnaise,
Toasted Welbeck Focaccia, Whipped Salted Aged Parmesan, Pickled Shallots, Toasted
Butter, Prosciutto, Breasola, Salami, Kalamata Sourdough (GFA)(DFA)
Olives, Olive Oil & Balsamic
Prawn & Lobster Wontons Waldorf Burrata Salad
Kimchi Mayonnaise, Pickled Ginger, XO Candied Walnuts, Miso Apple Purée,
Chilli Dressing (N) Bitter Leaves, Pickled Celery, Balsamic (N)(GF)(V)

MAIN DISHES

160z Treacle Glazed Chateaubriand Chicken Corden Bleu
(For Two) Bubble & Squeak Croquette, Buttered Hispi
Seasonal Greens, Crispy Potato Terrine Chips, Cabbage, Butternut Squash ,Purée, Chicken &
Chimichurri, Confit Garlic, Red Wine & Bone Tarragon Velouté (GFA)

Marrow Jus (DFA) Rolled Cod Loin

Pomme Purée, Buttered Samphire, Lobster
Bisque, Caviar (GF)

Beef Wellington (Served Pink) Burrata & Truffle Ravioli
Truffle Mash Potato, Tenderstem Broccoli, Tenderstem Broccoli, Pink Fir Potatoes,
Red Wine & Bone Marrow Jus (DFA) Wild Mushroom & Champagne Cream, Aged

Parmesan, Crispy Leeks (V)

DESSERTS
Veliché Dark Chocolate Delice Chefs Selection of 4 British Cheeses
Dulce De Leche, Freeze Dried Raspberries, Served With Quince Gel, Grapes, Tomato & Chilli
Chocolate Feuilltine Shards, Créme Fraiche Ice Jam, Artisan Crackers (GFA) 4.00
Cream
Sticky Toffee Pudding Creme Caramel
Clotted Cream, Salted Caramel Fudge, Candied Pistachio Ice Cream, Honeycomb
Walnuts, Toffee Sauce (V)(N) (V)(GF)(N)

FOR THE JOURNEY HOME

White & Dark Chocolate Dipped Strawberries

Assortment of Macaroons

(V) - Vegetarian | (GF) - Gluten free | (GFA) - Gluten Free Available | (N) - Contrains Nuts | (DF) - Dairy Free | (DFA) - Dairy Free Available

Please make a member of staff aware of any allergies or intolerances when ordering.
A £5pp Entertainment fee and a discretionary 10% service charge will be added to your bill.




