
Ragstone Mousse
Spiced red pepper purée, gingerbread sablé, basil emulsion

Cornish White Crab Meat
Crème fraîche, green apple, pea and mint dressing

Fillet of Dry Aged Beef
Crushed celeriac, lovage, parmesan beignet, bordelaise sauce

or

Seared Wild Halibut
Veronique, sea herbs, Champagne sauce

Valrhona Chocolate Delice
 Raspberries, vanilla ice cream

V A L E N T I N E ’ S  D I N N E R 

For further information on food allergens, please ask one of our team members.
All prices are inclusive of VAT. 

A discretionary 12.5% service charge will be added to your bill.

£88 per person
including a glass of Palmer & Co Rosé Solera Champagne


