
 

 

VALENTINE’S  MENU 

CUPID’S CRUSH  £16 

MER C ER  GI N ,  YU ZU  S AK E,  CI TR U S ,  R O SE S YR U P  &  R ASP BER R IE S  T OP P ED W ITH  CH AR L ES H E IDS I EC K 

CH AMP AGN E  

 
5 COURSES FOR £80 PER PERSON  

 
R ASP BER R Y MA CAR O N,  WH IP P ED FE TA ,  WA LNU T  KE TCH U P  (E ,N ,M , SD)  

STARTER  

MALDO N S MO KED  SA L MO N  

GU IN EA FO WL &  H AM  T E R R INE  

 

CH EL T ENH AM H ER I TAG E BEE TR O OT S  

 

 
MAIN 

COR N ISH  MON KF I SH  

 (F,M,SD) 

GR ES SI N G H AM DU C K BR E AST  

(M,G,SD,E)

KEE NS CH EDDAR  P O TA T O DU MP L ING  

(SD,M,G)

 

PALETTE CLEANER  

P INE AP P LE  GR A NI TA  

DESSERT  

VA LR H O NA DAR K CH OC O LAT E  &  OR ANG E TOR TE  

(G,M,E,S,N)

 

COFFEE & PETIT FOUR 

R OSE &  R ASP BER R Y  BO N BON  ( M ,S , SD )  

 

 

 

Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)  

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

In case of Allergy, please ask a waiter for more information. 

 


