
For any allergen requirements please ask  your waiter   |   An optional 10% service charge will be added to your bill

SAINT VALENTINE’S DAY

STARTERS

Beetroot Tartare, Horseradish & Watercress GF/VG

or

French Onion Soup, Sourdough & Emmental

MAINS

Provencal Vegetable Lasagna VG 

or

Daube de Boeuf, Potato Mousseline & Jus GF

DESSERTS

Crème Brûlée with a Shortbread Heart V 

or

Passion fruit Raspberry Chocolate Saint-Honoré V

Glass of Château Langlois Crémant De Loire
8

MENU 
38

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE


