


For allergy information please ask a member of staff for our food allergen information card.

- £130 per person - 

Valentine’s Special Menu 

Glass of NV Veuve Clicquot Ponsardin, Rosé

Seafood platter to share
Assiette de fruits de mer à partager

King crab & celeriac riz crispy, Madras curry
Riz crispy de king crab & céleri, curry Madras

Oyster & Oscietra caviar, potato steamed in wakame
Huître & caviar Osciètre, pommes de terre au wakamé

Crunchy crab & avocado galette, Madras curry
Galette craquante, tourteau au curry Madras, avocat

Wagyu entrecôte, teriyaki, mashed potatoes & black truffle
Entrecôte wagyu, teriyaki, purée de pommes de terre à la truffe noire 

Available exclusively From 12th February to 15th February

Marinated scallop, clementine & sobacha
Saint-Jacques marinées, clémantine & sobacha

Salmon tartare & passion fruits, yuzu sauce
Tartare de saumon & sauce aux fruits de la passion et yuzu

Grilled native lobster, Champagne sauce with coral, leek fondue with black truffle
Homard grillé, sauce Champagne au corail, fondue de poireaux à la truffe noire

Or

“Coeur fondant” raspberry & lime
“Coeur fondant” framboise & citron vert


