
VALENTINE'S MENU
14 - 18 FEBRUARY 2024 

A M U S E  B O U C H E

R O A S T E D  C E L E R I A C  S O U P  ( V )
London cure smoked salmon, green celery, truffle and hazelnuts 

S T A R T E R S  

G R I L L E D  C O R N I S H  S C A L L O P S
broccolini,  pickled purple cauliflower, champagne chive cream

M A I N  C O U R S E

D E S S E R T

£79 FOR 2

E N D I V E  &  W A T E R C R E S S  S A L A D  ( V )  
pink lady apple,  cave aged Roqufort cheese,

walnuts,  honey mustard dressing

F I L L E T  O F  D A I R Y  B E E F  
spiced carrot compote,  café de Paris butter,  Cognac peppercorn

borderlaise sauce and chunky chips

R O A S T  C A U L I F L O W E R  ( V )
crispy leaves,  rose harissa,  Greek yoghurt,

pomegranate and salsa verde 

S A F F R O N  &  C A R D A M O M  C R È M E  B R Û L É E S  ( V )

P I N K  C H A M P A G N E  S T R A W B E R R Y  C H E E S E C A K E  ( V )
 

D R I N K S

N V  P R O S E C C O ,  V I A  V A I ,  I T A L Y
Via Vai means 'comings and goings'  and embodies a culture that

celebrates those everyday special moments.  Soft on the palate

with notes of lemon, l ime and white flowers.


