
 

Please advise us of any allergies, intolerances or dietary requests. 
A discretionary service charge of 13% will be added to the bill. 

Valentine’s Day 5-course Tasting Menu 

Canape with a glass of Champagne to start  
 

*** 

 

SOUFFLE AL FORMAGGIO CON SALSA AL TARTUFO NERO 

Cheese Souffle with black truffle sauce 

 

or 

 

TARTARE DI TONNO CON FRAGOLE, PEPE ROSA E ACETO BALSAMICO 

Tuna tartare with strawberry, pink pepper and balsamic vinegar  

 

*** 

 

RISOTTO AI CARCIOFI CON FONDUTA DI PARMIGIANO 24 MESI 

Artichoke risotto with 24-month-old parmesan fondue  

 

or 

 

MEDAGLIONI DI VITELLO ALLA ROMEO E GIULIETTA 

Slow cooked veal medallion Romeo and Juliet with crispy vegetables 

 

or 

 

FILETTO DI TRIGLIA ALLO ZAFFERANO, PORRI E FINOCCHIETTO 

Fillet of red mullet with saffron, leeks and fennel 

 

*** 

Fresh strawberries with chocolate sauce  

*** 

 

CUORE CALDO CON SALSA DI FRUTTO DELLA PASSIONE 

Melting heart chocolate cake with passsionfruit coulis 

 

£79 per person 


