Valentine’s Day Menu 2072

Oysters and champagne

Beetroot, gravadlax and citrus cured salmon, honey mustard dressing
Fois gras balantine, sauterne and golden raisin puree

Wild mushroom consommé, mushroom “ravioli”

Pan fried Halibut, celeriac gnocchi, watercress veloute, confit red onion
Duo of Lamb
Rack of Lamb and Lamb neck fillet, grilled courgettes, aubergine caviar, semi

dried tomatoes and rosemary jus

Butternut squash cannelloni, Swiss chard, peas and broad beans, Parmesan
cream

Vanilla and raspberry panacotta, raspberry pearls
Valhrona chocolate mousse, white chocolate ice cream and orange foam

Deep-fried Cornish Brie, red onion compote

Coffee and petit fours




