VALENTINE'S DAY

FOUR COURSES & VALENTINE’S COCKTAIL
£75 per person

SNACKS

SALMON ARANCINI AL TARTUFO NERO v
Potato fondant with salmon Hand-rolled rice balls,
roe and créme fraiche aubergine purée, winter truffle

STARTER

please choose one

RED PRAWNS BABBO PARMIGIANA v
Marinated red prawns from Mazara del Aubergine, tomato sauce,
Vallo, in a quinoa crust, tomato gazpacho, buffalo mozzarella, parmesan
buffalo mozzarella sauce

MAINS

please choose one

RED MULLET SCOTTISH BEEF PUMPKIN TAGLIATELLE v
Seared red mullet, mashed Aged Scottish beef fillet, potato Fresh tagliatelle with pumpkin
potatoes, purple broccoli, red and onion mille-feuille, seared cream, crispy cabbage, Parmesan

mullet bisque chard, beetroot ketchup, beef jus and black truffle sauce

DESSERT

RED VELVET

Red velvet dark chocolate fondant with cream cheese ice
cream and cocoa crumble

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.
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