
 
Starters

 Baked Bath soft cheese in filo pastry & truffled focaccia toasts (v)
Seared scallops, parsnip purée, fennel cream, crispy chicken skin, capers & dill

Confit lamb shoulder croquette, minted cucumber & feta, rosemary aioli
 

Mains
 Pan-fried sea bass, colcannon cake, lemon butter kale & brown crab mayonnaise

Glazed beef short rib, horseradish & parsley pomme purée, heritage carrots
& beetroot with bearnaise sauce

Wild mushroom & tarragon gnocchi, roast shallot, purple sprouting broccoli,
Champagne sauce & parmesan

 
Desserts

 Dark chocolate & brandy terrine, honeycomb, pistachio bark & passion fruit gel
Salted caramel & Irish cream mousse, toffee apple crisp

Raspberry, rose & ruby chocolate semifreddo, cookies & meringue
 
 

Valentine's Day Dome

Before ordering please let a member of the team know if you have any allergies or dietary requirements.
All prices are inclusive of VAT and please note a 12% discretionary service charge will be added to your bill.

Three courses 75
including a glass of Taittinger on arrival


