
 

 

 

 

 

 

 

 
   

SUSHI CANAPES – Crunchy Veg Roll & Spicy Salmon, Crab Stick Avocado Roll   
 

TO START 
 

HALF DOZEN MALDON OYSTERS
Red Wine Shallot Vinaigrette/Vietnamese Dressing 

 
SUSHI TEMPURA ROLL

8 Pieces, Ebi Tempura, Avocado, Sesame 
 

HALLOUMI, COURGETTE & RED PEPPER SKEWER (V)
Mango, Coriander and Chili Dressing 

 
LAMB KOFTE

Tomato & Pesto Dressing 
 

SKEW MIX MEZZE
Chicken Skewer, Hummus, Baba Ghanoush 

 
GARLIC TIGER PRAWNS (GF)

White Wine, Herbed Garlic Butter Sauce 

 

MAINS 
 

SKEW CHARCOAL MIX GRILL
Chicken Shish, Lamb Shish, Lamb Cutlets, Bulgur Rice & Salad 

 
SURF & TURF

10oz Scotch Prime Fillet of Beef with Lobster Tail, Red Wine Jus, Truffle Parmesan Chips and Asparagus  
 

GRILLED DOVER SOLE
Brown Shrimps, Baby Capers, Brown Butter Sauce & Jersey Royal Potatoes 

 
CHARGRILLED SALMON, MONKFISH & TIGER PRAWNS SHISH

With Romesco Sauce, Truffle Parmesan Chips & Tomato, Onion and Rocket Salad 
 

BAKED AUBERGINE STEAK (V) (VG)
Roasted Vine Tomato Ragu, Butternut Squash, Spinach, Diary Free Yogurt & Bulgur Rice 

 
CHARGRILLED HALLOUMI SHISH (V)
Herbed Vegetables, Romesco Sauce  

 

DESSERTS 
 

GAZIANTEP BAKLAVA
Pistachios, Chocolate-Honey Sauce and Vanilla Ice-Cream 

 
CRÈME BRULEE

Vanilla Custard Topped with a Layer of Caramelized Sugar 
 

BELGIAN CHOCOLATE TORTE
Hazelnut, Salted Caramel and Orange Cream 

 
SELECTION OF ICE-CREAM & SORBET (V)

Ice-Cream: Vanilla, Chocolate / Sorbet: Lemon, Raspberry 

If you have any dietary requirements, please notify a member of staff. A discretionary Service Charge of 12.5% will be added to the final bill.  

Valentine’s Day Menu 
14 February 2024 | £75 per person 

Glass of Champagne on Arrival 


