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ST VALENTINE’S DAY

Gourmet Dinner

Six-course menu at £95.00 per person,

£40.00 per person additional with wine pairings
(for all the table to partake)
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Champagne Louis Roederer, Rosé Vintage
£19.00 (125ml)

canapés

MENU

Watercress Velouté
crab tart, wakame, sea herbs

Sancerre, Domaine La Croix St-Laurent, 2022 (125ml)

-

Confit Duck
duck liver mousse, cherry, pistachio

Pinot Noir, Révélation, Badet-Clément, Languedoc, IGP Pays d’Oc, 2021 (125ml)

-

Tuna Tartare
mooli, pouzu, black sesame

Griiner Veltliner ‘Talisman’, Torley, Etyek-Buda, Hungary, 2021 (125ml)

-

W.- &

Aged Fillet of Waterford Farm Beef
morel, shin fritter, smoked potato

Malbec, Marchiori & Barraud, Mendoza, Argentina, 2022 (125ml)

-

Champagne Rhubarb
rhubarb mousse, champagne sorbet

-

Chocolate Tart
blood orange
Essensia Orange Muscat, Andrew Quady, 2018 (100ml)

-

‘Ethically-sourced’ Coffee
petit-fours (£7.00 supplement)



