VALENTINE’S
Behind Close Doors

CHAMPAGNE & CANAPES IN THE PENTHOUSE
Smoked salmon & creme fraiche roulade, caviar, dill
Truffled wild mushroom & parmesan arancini
Smoked ham hock terrine, mustard aioli
White crab tartlet, charred lemon gel
STARTERS
Duck liver parfait, dressed rocket, brioche, cherry gel

Hot smoked salmon & crab fishcake, tartare sauce, charred lemon

Italian burrata, basil pesto, confit tomato

MAINS

Sirloin on the bone
chunky chips, roasted tomatoes on the vine, bearnaise sauce

Seared fillet of cod
dill crushed new potatoes, samphire, white wine velouté

Wild mushroom & artichoke fricasse
truffled polenta
DESSERTS

Dark chocolate fondant
boozy cherries, raspberry sorbet

Vanilla creme brulee,
lemon madeleines,

Paris-Brest,
praline & almonds, mascarpone cream, strawberry



