Valentine’s menu

“Here’s to the givers and the takers,
‘cause food tastes better when you share
it with others”
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Champagne Michel Arnould Réserve Grand Cru
Irish Mér oyster mignonette

Amuse (vg)

*
Bread with dips (vg)
Taco - cilantro - Jjackfruit (vg)

Jamén Ibérico

* %
Gooseberry piri piri - cucumber - nashi pear (vg)
Sockeye Salmon - sesame - soya - wasabi
Burrata - courgette - vadouvan (v)

* k%

Short rib - black garlic

Skrei - broccoli - bergamot

Brussel sprouts - suya spice (vg)
Straw potatoes - Berbere spices - chilli mayo (vg)
* %k ok

Valentine’s dessert
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(vg) = vegan
(v) = vegatarian



