
VALENTINE’S DAY 
 

Available 12th - 16th February  
 

STARTER 
 

Babotie Spring Rolls in Three Styles 
Classic Beef, Mrs Ball’s Chutney 

Diced Lobster, Garlic Aioli  
Spinach & Feta, Harissa 

 

MAIN COURSES 
 

28 Day Dry-Aged Fillet Steak 
 

Pan Roast Halibut  
 

Butternut Squash & Fig Tatin 
 

Served with 
Pan Fried Scallops in Sage Butter, Treacle Cured Bacon Mac & Cheese 

Waffles, Pousse Spinach 
 

DESSERT 
 

A Medley of 
Black Forest Eton Mess, Baked Vanilla Cheesecake 

with Berry Compote & Honeycomb Ice Cream 
 

 

£65 per person 

 
 

We only use free range eggs and are committed to using sustainable fisheries for our fish supplies. If you are allergic to any  

ingredients or have any dietary restrictions please inform your waiter who can provide you with a list of allergens contained in our 

dishes. A discretionary 15% service charge will be added to your final bill. Prices are inclusive of VAT at the current standard rate.  


