
       

 

 

 

Please let your waiter know if you have any dietary preferences, allergies or intolerances. 

Prices include VAT. An optional 15% service charge will be added to your bill. 

 

 

 

Valentine’s Day Menu 

2026 

 

Canapés with a glass of Bollinger Rosé 

 

Cumbrae rock oyster 
Served with Goring condiments 

 

Orkney scallop ceviche 
Yuzu granita, pomelo and roasted cashew milk 

 

Brioche crusted duck liver 
Earl grey, apricot and pistachio 

 

Scottish langoustine 
Chicken dumpling, bacon jam and langoustine consommé 

 

Dry aged Cornish duck 
Blood orange marmalade, heritage beetroot and pan Perdu 

 

“Love hearts” 
Single Estate chocolate, pistachio, feuilleté 

 

Petit fours 

Tea and coffee 

 

£175 

 

Wine pairing £90 per person 

 


