
quantum pastille
sweet

loch durant salmon, creme fraiche, cucumber, mustard pickle
f irst

mushroom wellington, mushroom ketchup, parsley sauce
fresh black truffle +£5

second

salt aged duck breast, apricot & earl grey, fondant potato
fresh black truffle +£10
seared foie gras +£10

third

white chocolate mousse, poached rhubarb, blackberry
fourth

DinnerVALENTINE’S
Friday 13  & Saturday 14  Febth th

£60pp

 
£25         £50         £25

drinks flights available per person: 

“Classic”   “Elite”    “Softs”  

optional  cheese  course  +10

We cook with all allergens in our kitchen. If you have an allergy or any dietary
requirement; please speak with a member of the team who will be happy to assist.

 A discretionary 10% service charge will be added to your bill.

snack
warm lamb fat brioche, whipped brown butter


