
V A L E N T I N E ' S  M E N U
Three Courses | £65pp

G L A S S  O F  R O S É  P R O S E C C O

H O U S E  C U R E D  B E E T R O O T  G R A V L A X
Buttermilk Kombu dressing, pickled lemon, herb oil, sesame lavosh crackers.

C A R B O N A R A  C R O Q U E T T E S
Cacio e Pepe aioli & garlic breadcrumb.

P E N E L O P E ’ S  M O Z Z A R E L L A  S T I C K S
Deep fried crumbed mozzarella sticks with Napoli tomato sauce, pesto aioli & hot honey sauce. (V)

M O R O C C A N  C H I C K E N  S K E W E R S
In a mild spice marinade, served with roasted aubergine cous cous & red pepper relish, seared on our live fire Asado grill.

R O A S T E D  P U M P K I N  S A L A D
Roasted pumpkin & ancient grains, served on garlic yogurt with pomegranate seeds, molasses, pistachios & coriander. (VA)

9 0 0 G  B I R C H S T E A D  F A R M  2 8  D A Y  A G E D  C H A T E A U B R I A N D  T O  S H A R E
Truffle mash, roasted seasonal greens, Cacio e Pepe butter & chilli oil. (£10pp surcharge)

P E N E L O P E ' S  S P A G H E T T I  &  M E A T B A L L S
Veal & pork meatballs in Napoli sauce with chilli flakes, burrata & basil. (VA)

W H O L E  G R I L L E D  L E M O N  S O L E
Tarragon glaze, Cafe de Paris butter & green salad.

‘ M A R R Y  M E ’  C H I C K E N  T A G L I A T E L L E
Chicken breast & tagliatelle in Tuscan sauce, with roasted cherry tomatoes, black olive, oregano,

mascarpone & parmesan sauce with sun dried tomato pesto & garlic pangrattata.

1 0 O Z  B I R C H S T E A D  2 8  D A Y  A G E D  R I B E Y E
Beef dripping thick cut chips, semi dried roasted tomato, roasted flat mushroom & salsa rosso.

(Add a whole garlic butter basted lobster tail for £15.00)

L O B S T E R  R A V I O L I
Butterflied lobster tail with garlic butter, served with lobster ravioli, pea puree, pea salsa

& macerated tomato salad, grilled on the live fire Asado grill.

L E M O N  M E R I N G U E  T A R T
With raspberry Chantilly cream.

V A L R H O N A  D A R K  C H O C O L A T E  M O U S S E
With hazelnut crumb, freeze dried raspberries & sable biscuits. (VA)

P E N E L O P E ’ S  T I R A M I S U
Layered espresso & marsala soaked sponge with mascarpone & cocoa.

W I N T E R  S P I C E D  S T I C K Y  T O F F E E  P U D D I N G
Spiced ginger & date sticky pudding, caramel sauce, served with rum & raisin ice cream.

Espresso Martini / Cherry Old Fashioned / Frozen Limoncello Fizz / Lemon Cheesecake Martini
A F T E R  D I N N E R  C O C K T A I L


