Valentine’'s Dinner

Glass of Laurent-Perrier La Cuvée NV

AMUSE

Jersey Oysters
Yorkshire rhubarb, Yuzu

FIRST COURSE
Isle of Orkney Scallop

Black winter truffle, celeriac

MAIN COURSE
28 Day Fillet of Beef

Turnip tops, chervil root, sauce Bordelaise

PRE-DESSERT
Radish and Raspberry Sorbet

Citrus marshmallow and meringue

DESSERT

Manijari Moelleux
Cardamom and orange ice cream, caramel

£150




