
Valentine's Day

Heart & Hunter’s Venison 
Butter-seared venison steak, red wine & forest berry jus, Parmesan polenta, buttered

spinach 

Strawberry Rose Cheesecake 
Velvety cheesecake, strawberry compote, buttery biscuit base, fresh berries 

Forest Floor Tartare (Vg) 
Roasted celeriac and beetroot, citrus, capers, black truffle paste 

MENU

Starter

Amore — Beef Carpaccio
Prime beef sliced paper-thin, herb oil, shaved horseradish, capers, aged Parmesan,

dressed rocket 

Welcome Drinks
Glass Of Premium Processo

Cupid’s Kiss — Hand-Dived Scallops
Perfectly seared scallops, silken cauliflower purée, spiced black pudding, saffron sauce,

micro herbs 

Mains 
Champagne Dream — Scottish Sea Trout 

Scottish sea trout, new roasted potatoes, cauliflower purée, grilled asparagus, Champagne & dill
cream sauce 

Wild Mushroom & Truffle Tagliatelle (V) 
Fresh ribbon pasta, wild mushrooms, black truffle, garlic cream, aged Parmesan 

Desserts

Starlight Pavlova 
Crisp pavlova, vanilla whipped cream, honey-roasted apples & pears, winter

berries, red wine syrup 

£ 59.99  
3 Courses

£ 49.99  
2 Courses


