
 
 
       

 
 

 
VALENTINE’S SHARING MENU  

       FOUR COURSES    £99.00
   

For two People 

 
 

STARTER 
 

  FOIE GRAS  
Apple chutney, gingerbread crackers and rocket salad 

 
FIRST COURSE 

 
SQUID AND CHORIZO DARK RISOTTO 

Emulsion beurre noisette 
 

SECOND COURSE 
 

COCOTTE OF LAMB NAVARIN 
Parsnips, carrots, potatoes and lemon confit  

 
DESSERT 

 
CHOCOLATE AND CHERRY HEART 
White chocolate and agrume sauce 

 

We charge £2 per person for canapés, freshly baked Bridor bread, Isigny Normandy butter and A L’OLIVIER, cold 
press Lubéron olive oil. 
 
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate. 
For those with special dietary requirements or allergies who wish to know about the food ingredients used, please ask 
for the manager.  
 
SAMPLE MENU ONLY. ITEMS AND PRICES SUBJECT TO CHANGE WITHOUT NOTICE.  
 


