
 

VALENTINE’S  MENU 

SATURDAY 14T H  FEBRUARY 2026 

5 COURSES £80 

 

AMUSE BOUCHE  

  BEETROOT & GOAT CHEESE MOUSSE  

 Whipped Salisbury goats curd, balsamic caviar, basil (E,N,M,SD) 

 

BREAD  

MINI MILK BREAD LOAF, M IS O BU T TER ,  CH IV ES  ( M ,S)   

  

STARTER  

MALDO N S MO KED  SA L MO N  R IL LE T T E   

Seaweed crumpet, pickled cucumber, horseradish emulsion, herb salad, caviar (F,G,M,SD)    

WIN T ER  GAM E T ER R I NE  

Pistachios, pickled fennel parsley & orange salad, brioche, fig chutney (G,E,M,MU,SD,N)    

BR I TI SH  W ILD MU SH R OO M VE LOU T E  

Wilshire black truffle, pickled Enoki mushrooms, chives, hazelnut oil (N, SD,S)  

 
MAIN 

BBQ COR NI SH  MO NK F ISH   

 Shellfish peppercorn sauce, caramelized celeriac, charred broccoli, prawn head oil (F,C,M,SD) 

COGG ESH A LL ES TA TE VE NI SON H AU N CH  S TEA K  

BBQ parsnips, dark chocolate, venison potato terrine, port & blackberry jus  

KEE NS CH EDDAR  P OA TA TO DU MP L ING  

Truffle, caramelized onion, K eens cheddar velouté, crispy shallot, chive oil  (M,G,SD)   

 
PALETTE CLEANER  

GR EEN AP P LE &  BA SI L G R ANI TA  

DESSERT  

BLAC K F OR E ST GA T EU X DOU GNU T S  

Milk chocolate mousse, cherry compote, vanilla ice cream, hot chocolate sauce (S,M,G,SD,E)   

 

COFFEE & PETIT FOUR 

R OSE &  S TR A WBER R Y B O N BON  ( M , S , SD )  

 

Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)  

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

In case of Allergy, please ask a waiter for more information. A discretionary 12.5% service charge will be added to your bill | All proceeds from the service charge go to our team. 

Prices are inclusive of VAT  


