
STARTERS

MEDAGLIONE DI SALMONE MARINATO                                                     
Beetroot-cured salmon medallion, watermelon radish, samphire & a Champagne coulis

PAVÉ DI PATATE E TARTARE DI MANZO
Layers of buttery potato pavé, finely seasoned beef tartare & truffle mayonnaise

BURRATA CON ZUCCHINE E LIMONE (V)  
Creamy burrata, charred baby courgette, sundried cherry tomatoes & basil oil

SALTIMBOCCA OF MONKFISH                                              
Smoked pancetta–wrapped monkfish loin, parsley purée & potato dauphinoise

FILETTO ROSSINI
Seared Scottish beef fillet with wilted spinach, red wine jus & shaved black truffle

MELANZANA AFFUMICATA AL MISO (V) 
Charred aubergine, stracciatella, pomegranate seeds, pistachio crunch & truffle oil

MAINS

VALENTINE’S SET-MENU

MOUSSE AL FRUTTO DELLA PASSIONE CON CIOCCOLATO (V)                                                                                
Chocolate, hazelnut & passion fruit mousse

DESSERT

Six-courses | £120.00ppSix-courses | £120.00pp

 For allergen information, please speak to a member of our team | Prices include VAT and a discretionary 13.5% service charge will be added to the final bill 

MIDDLE COURSE

LOBSTER LASAGNETTA
Layers of pasta with lobster ragù & Parmesan foam

OSTRICA IN TEMPURA                                                                             
Oyster tempura, jalapeño and pineapple salsa & a ponzu dressing

AMUSE-BOUCHE

PANNA COTTA LAMPONE E ACQUA DI ROSE
Panna cotta infused with rose water & a fresh raspberry coulis

PRE-DESSERT




