
Valentine’s Menu 
3 courses and a glass of Moët et Chandon 37.50 per person 

 
 

Glazed goats cheese crostini, confit peppers,  

dressed rocket, wholegrain mustard dressing 

 

Chicken consommé, root vegetable pearls, tarragon dumplings 

 

Hot smoked salmon, salmon tartar, pickled beetroot, horseradish 

 
 

Seared monkfish, pancetta, leeks, potato, saffron and mussel stew 

 

Butternut squash and baby spinach risotto,  

shaved Parmesan, truffle oil 

 

Roast rack of lamb, fondant potato,  

stuffed Savoy cabbage, thyme sauce 

 

  

Assiette of chocolate desserts and strawberries 

to share between two 

Valentine’s DayValentine’s DayValentine’s DayValentine’s Day    
 

Live entertainment by solo vocalist 
Tony Vegas 


