
As everything is cooked to order please allow good time. If you have a limited amount of time available to enjoy your 
meal please inform a member of staff before you order. If you have any allergies or intolerances, please speak to your 
waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. All prices include 

VAT of the current rate. A discretionary 12.5% service charge will be added to you bill.

Fine Scottish Smoked Salmon, Crispy Fried Oyster 
& Devonshire Crab Mayonnaise 

Pickled cucumber, rye bread

Terrine of Chicken Livers & Foie Gras
Boisdale chutney, toasted brioche

Cauliflower & Glastonbury Twanger Cheese Croquettes
Harissa-yogurt dressing, lemon

Fillet of Beef Wellington (2 to share)
Fine Scottish beef, cured ham, Dorset puff pastry, potato puree, braised red cabbage, black truffle sauce

Wild Mushrooms en Croute ‘Bourguignon’
Gratin dauphinoise, sauteed greens

Steamed Fillet of Sea Bass
Lobster risotto, tarragon, olive and lemon dressing

Passion Fruit & Valrhona Chocolate Truffle 
White chocolate mousse, berries

Selection of British Cheese from the Trolley
Oak cakes, mustard fruits  6 supplement

VALENTINES


