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VALENTINE'S DAY

4 AMUSE
Celenac and ose

FIRST COURSE
Seared scallops, caramelised kehlrabi, oyster mushroom, mustard, celery
Colden beetroot, pickled beetroot, horserachsh, d Il sourdough

olott, black tffle, chive eruls on, nasturtium

MAIN COURSE
Roasted Comish halibut, clams, baby vegetables, leron, parsley, bargocle
Herefordsh e beef tllet, brased short 7B, caramelised onion,
porire puee, red wine jus

Jlerusaler artchoke nsotto -oasted art choke, lovage aged parresan

PRE DESSERT

Minil pomme damour
DESSERT
Chocolale heart, passionfral, cocoa nib

Cllros it vachor a

YVarillz millefesille cararel sauce
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