
Adults need around 2000 kcal a day.
Prices are inclusive of VAT but exclusive of 14.5% service charge. Please speak to a member of staff if you have any allergies or intolerances. All our menus are subject to change due

to seasonally and produce available. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs unpasteurised cheese may increase your risk of foodborne illness.

90.00 per person

STARTER

Lobster salad and caviar

MAIN

Turbot and Mazara prawns

DESSERT

White chocolate sphere, pistachio and raspberry sauce 

Valentine’s Day Menu 

468 kcal

602 kcal

759 kcal

Stracciatella beetroot and black truffle
468 kcal

(V)

Risotto saffron and black truffle
871 kcal

(V)

(V)


