
with 

2 Glasses of Laurent Perrier 

‘La Cuvée’ Champagne

 VALENTINE’S DAY 

 4 COURSE MENU



2 Glasses of Laurent Perrier
‘La Cuvée’ Champagne

Baked Camembert
Pear & Date Chutney, Sourdough

Carpaccio
Dry aged beef, rocket, parmesan, truffle oil, capers

Côte de boeuf  1kg
Served with Pink peppercorn gravy & 

Garlic & herb butter

served with
 Koffmann Fries

Dressed seasonal leaf salad

House made Tiramisu

Himalayan pink salt truffles

All to share £120 for two


