
 

 

VALENTINE’S DAY SHARING MENU | £95 per person 

Amuse Bouche 

Leek & Potato Veloute  
with cheese & pickle  

 

Starter 

Fruit De Mer Sushi & Sashimi Platter (4 each)  

Raw Oyster, Tuna, Salmon, Yellow tail 

Maki- Crab California, Spicy Salmon, Tempura Soft Shell 

Popcorn Shrimp & Sriracha Mayo  

Add caviar £40pp 

 

Mains 

28oz Rib on the Bone  

Grilled Tiger Prawns Chimichurri, Skinny fries & Peppercorn Sauce 

                                                                     Or  

Grilled Sea Bass “Prawn & Lobster Toast”  

Lobster Butter Hot Sauce, Papaya & Peanut Salad, Nam Jim 

Add half Lobster £35 

 

Dessert 

Cinnamon Baked Apple & Pear Crumble 

Baileys Custard, Vanilla Ice cream, Salted Caramel 

 
 
 
 
 

 
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide 

identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an 

allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free 

dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT. A 

discretionary 14.5%, 15% exclusive hire service charge will be added to your final bill. 


