
 
 

Saint Valentin's Set Menu £68 per person 
 

Complimentary Glass of Crémant de Bourgogne Blanc de Blanc 

STARTERS 

Foie gras et Chutney de Figues 
Foie gras terrine, fig chutney, brioche, toasted hazelnut 

Vol-au-vent de Champignons sauvages au brie 
Wild mushroom vol-au-vent, melted Brie black olive puree 

Saint-Jacques Poêlées 
Pan fried scallops, caramelised celeriac puree, seaweed Burre Blanc, mamherb oil 

Huîtres Fines 
3 Maldon oysters served with shallots and red wine vinegar 

MAINS 

Filet de Flétan et Crevettes 
Pan seared halibut, grilled prawns, saute spinach, Fondant potatoes, saffron 

beurre Blanc 

Daube de Boeuf 
Braised Beef, Spring onion mash, mushroom bacon and button 

onion sauce 

Carré d'agneau rôti en croûte d'herbes 
Herb crusted rack of lamb, crushed olive potato, ratatouille, baby 

carrots, tomato and olive jus. 

Soufflé aux épinards et au chèvre 
Twice baked Spinach and goat cheese souffle, truffle cream. 

 

DESSERT 

Assiette de Fromages 
Selection of cheeses 

Chocolat fondant 
With Vanilla ice cream 

Royal Matcha Yuzu 
Shortcrust pastry with coconut dacquoise, creamy matcha tea and pineapple & yuzu mousse 


