VALENTINE’S MENU

NORVEGIAN KING CRAB
BONITO, GINGER

JERUSALEM ARTICHOKES
PERIGORD TRUFFLES

SMOKED SALMON
CAVIAR, CAPERS, LEMON

ICELANDIC LIGHTLY SALTED COD
BARLEY RISOTTO, PRAWNS, GRAPEFRUIT, SHELLFISH JUS

PYRENEES LAMB
BEST END, SHOULDER, BELLY, SWEEDE

PRE-DESSERT

VALRHONA CHOCOLATE
GANACHE, ROSE WATER, ICE CREAM

MENU FOR THE WHOLE TABLE - £99.50 PP
ADDITIONAL CHEESE COURSE - £9.80

IF YOU HAVE AN ALLERGY TO ANY FOOD PRODUCTS, PLEASE ADVISE US PRIOR TO ORDERING.
OUR FOOD PRODUCTS MAY CONTAIN TRACES OF NUTS.
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.
ANY ENQUIRIES ABOUT THE ARTWORK AT TEXTURE PLEASE SEE RECEPTION.



