
Available 8th – 17th February Thursday – Saturday evenings 6pm – 9pm 
Wines measured in 125ml 

 
 

Valentines tasting menu £95 
Wine Flight £50 

 
 

 
Welcome Snack 

Oyster, buttermilk & dill 

Complimentary glass of Laurant Perrier Rose 

 

Bread & Butter  
Homemade Bread and Flavoured butter 

 

Starter 
Chicken liver parfait, rhubarb, brioche  

Chateau de l’Aumerade, Cote de Provance, France, 2022 
 

Fish 
Seared Orkney XL scallop, Ajo Blanco  

Ver jus gel, grapes & sea herbs     
Sancerre Domaine Taboret Loire, France, 2022 

 

Main 
Aged Beef, pickled onion, short rib croquette  

Tender stem broccoli 
smoked bone marrow sauce 

‘1300’, Uco Valley, Mendoza, Andeluna, Malbec, Argentina, 2021 
 

Pre dessert  
“Porn star” Passionfruit martini 
Passion fruit sorbet, vodka gel   

 
Dessert  

White chocolate Delice 
raspberry & biscuit ice cream  

Pinot Noir ‘Litoral’ Valle de Leyda, Chile, 2021 


