
 

 

 

 

Part II: Valentines 

 
Rosemary and sea salt rustic cluster bread to share 

wild garlic whipped butter 

 

Starter: 

Smoked salmon terrine 
pickled cucumber, pink peppercorns, horseradish crème fraiche, toasted sour dough 

 

Amuse bouche: 

Mini tiger prawn skewer 

Baby gem taco, red onion, coriander, chilli, and mango salsa 

 

The main event: 

Donald Russell 500g chateaubriand to share 

Dauphinoise potatoes, stem broccoli and brandy peppercorn sauce 

 

To finish: 

Assiette of desserts 

hot chocolate fondant, salted caramel tart, love heart short bread, 

chocolate dipped strawberries 

 


