
Valentine’s Menu

Starter
Salmon Tartare
Radish, Lemon Curd, Avocado

Shallot Tarte Tatin
Goat’s Mousse, Pine Nut, Port Reduction, 
Rocket

Sorbet
Champagne and Rose Petal Sorbet

Main Course
Sous Vide Bavette Steak
Madeira Sauce, Brioche, Truffle Potato, 
Seasonal Greens

Sweet Potato Mille Feuille
Chanterelle, Wild Garlic, Broad Beans

Dessert
Red Velvet Chocolate Bomb
Raspberry Sorbet, Fudge Sauce


