
VE G AN VAL E N T I N E ' S M E N U
14th - 16th February 2019

Amuse Bouche

Beetroot variations, almond mousse, almond bon bon

Glazed tofu, chanterelle mushrooms, baby leeks

Butternut squash open lasagne, spinach pesto

Celeriac & white onion tart tatin, red pepper sauce

Chickpea meringue, blackberry sorbet, hazelnut tuille

£45.00

£65.00

with paired wines




