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Valentine Meny
Tuesday 14 February 2012 — evening only
£39.95 per person

Amuse bouche
Chicken Consommé
Entrées
Beef Carpaccio with roguette & parmesan
Modles mariniére served with warm bread
Caramelized onion & goats cheese tartlet with beetroot salad
Plats
Duo of Barbary duck (breast & pastile), puy fentils, pak choi & sauce épice
Roast cannon of lamb with braised faggot, potato dauphinoise,
creamed kale, carrot puree & sauce périgueux
Pan fried twrbot, saftron potatoes, spinach, with provengdl vegetable & seafood bisque
Desserts
Dark chocolate & raspberry torte with white chocolate sauce
Apple tart fine with prafine & cream ice cream
Jed vanila parfait pineapple crisp & poached riubarb
Coffee & petit fours

Please fet us know ifyou suffer from any food allerdgies or if you have any dietary requrements.
Food may contain nuts or traces thereof
A discretionary service charge of 10% will be addded onto the bil for parties of eight or more.



