
 

 

Valentine’s Day 
 
February 14th 2010 
 
 
 
 
 
 
Canapés 
 
 
 
 
Pea and sweetcorn velouté   Goat’s cheese beignet 
Butter roasted scallops   Shallot tart tatin 
Duck liver parfait   Gingerbread, gold leaf 
 
 
Aged fillet steak   Smoked bacon crumble, whiskey jus 
Pan-fried monkfish   Crab and chive tortellini, tomato nage 
30hour belly of pork   Date jelly, root liquorice 
Butternut squash and gruyere lasagne   Oyster mushroom velouté 
 
 
White chocolate and almond tart   Croissant ice cream 
Port poached pear   Blueberry and thyme cheesecake, tonka shortbread 
Tasting of cheese   Honey and raisin bread, balsamic and shallot preserve 
 
 
Coffee and petit fours. 
 
 
 
£40 per person 
 
 
 
 
 
Some items may contain traces of nuts 


