
 
 

 

 

Valentines Tasting Menu Dinner 
 

First course 

‘Foie royal’ mousse, cherry compote, sour cherry bread 
(D, E, SD) 

 

Gusborne Cherry Garden Rose, Kent, England, 2021 

 
 

Second course 

Confit Scottish salmon, Cornish crab, lime and avocado 
(F, SD, E, MU) 

 

Petit Chablis, Chateau Maligny, Burgundy, France, 2022 
 

 
 

Main Course 

Fillet of Oxfordshire beef, truffled dauphinoise potato, asparagus, red wine sauce 
(D, SD) 

 

Hussonet Gran Reserva, Maipo Valley, Chile, 2019 
 

 
 

Pre-dessert  

Mango and passion fruit parfait, white chocolate coconut glaze 
(D, E, SD, N, G) 

 

 
 

Dessert 

Raspberry soufflé, lemon creme fraiche sorbet 
(D, E) 

 

Moscato d’ Asti, Prunotto, Italy, 2022 

 
Tea or coffee with Hartwell Sweetmeats 

 
 

 

                   Allergen Key 
(G) Contains gluten (M) Contains molluscs 

(CE) Contains celery (MU) Contains mustard 

(C) Contains crustaceans (N) Contains nuts 

(E) Contains eggs (P) Contains peanut 

(L) Lupin (SE) Contains sesame 

(D) Contains dairy (S) Contains soya 

(SD) Contains sulphites (F) Contains fish 

 

 
 
 
 
 
 
 
 


