VALENTINE'S MENU

Starters

Yellowfin tuna tartare, citrus dressing, rice crackers
Kale salad, fennel, almonds, white vinegar
24 months prosciutto, pecorino, poached quince
Crispy figer prawns, fempura, saffron aioli
Spiced BBQ quail, guacamole, baby peppers

Burrata, datterini tomato, basil, truffle dressing

* kK

Main courses
Homemade mataldini pasta, fresh black truffle
Roasted fillet of Basque beef, braised cheek, rosti, watercress puree
Seared salmon, crushed pink fur apple potato, lobster & basil
Warm vegetable fart, fennel, courgettes, peppers, olive, feta

Iberico pork rack, braised lentils, king cabbage & quince (for two)

* k%

Desserts
Dark chocolate fart, peanut butter ice cream
Floating islands, raspberry & rose pink praline
Rum savarin, roasted pineapple, yoghurt sorbet, lemon balm

Apple tarte tatin, vanilla ice cream (for two)

£60.00 per person



