
STARTERS 
Mersea oysters (3)  

Chardonnay mignonette, rye bread  
(DA,GL,MO,SD)  

Vanilla bourbon gravadlax 
Dill crème fraîche, pickled radish, rye bread 

(DA,GL,FI,MU,SD) 

Native lobster ravioli 
Lobster bisque, Avruga caviar 

(CE,CR,DA,FI,GL,EG,SD)

Surrey beef tartare 
Hand cut raw beef fillet, tabasco, gherkins, shallots, egg yolk, parsley, baguette 

(CE,EG,FI,NU(PISTACHIO)) 

Haggis bon bons 
Laphroaig whiskey dip 

(CE,DA,EG,GL,MU,SD,SO)

Winter minestrone VE 
Savoy cabbage, red peppers, carrots, parsnips, cannellini beans, leeks, saffron 

(CE,SD)

Slow-roast butternut squash carpaccio VE 
Black garlic and coconut dip, mango and orange tartare, pumpkin seeds, crispy coconut 

(SD,SO)

Montgomery cheddar cheese soufflé V 
Romesco sauce, crispy rocket, smoked crushed almonds 

(DA,EG,GL,NU(ALMONDS),SD)

MAINS
Cornish lemon sole a la Meuniere 

Tenderstem broccoli  
(DA,GL,FI,MU,SD)

Cajan tuna 
Piperade, chimichurri dressing   

(CE,DA,FI,SD)

Seafood risotto 
St. Austell mussels, tiger prawns, clams, aged parmesan   

(CE,CR,DA,FI,MO,SD)

Steak Diane 
28 days aged ribeye, garlic spinach   

(CE,DA,FI,MU,SD) 

Gressingham duck breast 
Celeriac purée, braised spiced red cabbage, sweet potato, blackberry jus   

(CE,DA,MU,SD)

Juicy marbles plant-based fillet VE 
Charred greyhound cabbage, Hasselback sweet potato, chimichurri sauce 

(CE,GL,SD,SO)

Truffle Pappardelle V 
Black winter truffle, mascarpone, fresh chives 

(DA,GL,SD)

VALENTINE’S BRASSERIE MENU
£69.00 PER PERSON

Includes 3-courses, a glass of Champagne, and tea, coffee and Petits Fours to finish

DESSERTS

Chocolate and kalamansi delight (to share) 
Tia Maria cremeaux 

(DA,GL,SD,SO)

Red velvet cake 
(DA,EG,GL,SD,SO) 

Sticky toffee pudding 
Vanilla bean ice cream 

(DA,EG,GL,SD)

Warm apple tart tatin 
Cinnamon ice cream 

(DA,EG,GL) 

Strawberry parfait VE 
Apple and Champagne sorbet 

(SO) 

British cheeses 
Artisan cheese, crackers, celery sticks, grapes, honey 

(CE,DA,GL)

ALLERGENS
(CE) Celery, (CR) Crustacean, (DA) Dairy, (EG) Eggs, (FI) Fish, (GL) Gluten, (LU) Lupin,  

(MO) Mollusc, (MU) Mustard, (NU) Nuts, (PE) Peanuts,(SD) Sulphur Dioxide, (SO) Soya, (SS) Sesame Seeds,  
(V) Vegetarian, (VE) Vegan


