VALENTINE'S DAY

STARTER

Chicken Consommé Celestine
Smoked salmon & baby leek terrine, saffron aioli

Heritage tomatoes, bocconcini, balsamic onions, basil jelly

SORBET

MAIN COURSE

Chateaubriand (for two), game chips, watercress,
peppercorn sauce, wild mushroom fricassee

Pan-fried halibut, tomato fondue, crispy squid,
garlic crumb, lemon salsa verde

Wild mushroom & truffle gnocchi, wilted spinach,
baby vegetables, crispy kale

ASSIETTE OF DESSERTS

PETIT FOURS

Chocolate-dipped strawberries, rolos



