
V A L E N T I N E ’ S  D A Y  T A S T I N G  M E N U
( F O R  2  G U E S T S )
£ 8 0  P E R  P E R S O N

S E C O N D I

C O N T O R N I

TRUFFLED DAUPHINOISE POTATOES
CHARRED BROCCOLI, SPICED WINTER SALSA VERDE

OYSTERS, FIG LEAF BALSAMIC VINEGAR DRESSING

SWORDFISH CRUDO, CHERRY MOLASSES, CHARRED TOMATO SALSA

P R I M O

DIAVOLA’S POUSSINS 
OR ADD PREMIUM FOR £13 PER PERSON.

BAKED LOBSTER, CREMA DI FORMAGGIO

A N T I P A S T I

We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of our 
cheeses are unpasteurised. All prices are inclusive of VAT. 
A discretionary service charge of 12.5% will be added to your bill.

PRAWN CARPACCIO, BEETROOT RISOTTO, ORANGE ZEST

D O L C I

VALENTINE’S DESSERT PLATTER

ALL DISHES ARE SERVED TO BE SHARED


