
  Leek & Salsify Press

                        Hazelnut Pesto,  Winter Truff le,  Cress

  Sea Bass
 Gnocchi,  Smoked Haddock

            2019 C a l l e t / Fo g o n e u B l e n d ,  4  K i l os  “12 Vo l t s ”,  M a l l o rc a ,  Sp ain 

                   Scallop Cooked in its Shell

                 Grapefruit  Molasses,  Dried Roe,  Gem lettuce

Stuffed Partridge

 Chicken & Chestnut Mousse,  Potato,  Parsnip,  Cabbage 

2020 Chassagne -Montrachet,  Bachelet-Monnet

                         2020 Ch âte au Le Pu y “ Em i l i e n”,  B o rd e au x ,  Fr an ce

                           2019 G usb o u r n e B r u t  R e s e r ve,  Ke nt ,  En glan d

Tas t ing M enu 
£120 p er  p er son

W ine Pair ing 
£95 p er  p er son

VALENTINE’S AT

DINING ROOM

the

             Rhubarb, Cream Cheese, Tarragon

   Passionfruit, Milk Chocolate & Rum

    Milk Chocolate Mousse,  Crumb, Rum Gel,  Passionfruit  Sorbet

 
                   2017 M i t is  d e Ve r t roz ,  J R  G e r m ani e r,  Va la is ,  Sw i t z e r lan d


