
 
                                       
                               

                                
 

 
Valentine’s Classic Tasting Menu 

 

 Smoked eel, potato, horseradish  
 

Avocado, cucumber, lovage 
   

Yukon Gold potato sourdough 
Ivy House Farm salted & homemade marmite butter 

 
Beef 

30-day aged Herefordshire beef tartar, Bath ale hollandaise, IP8 vinegar 
 

Salmon 
Citrus cured Loch Duarte salmon, carrot escabeche, fennel pollen 

 
Venison 

Cornbury Park venison, balsamic preserved blackberry, salsify, beetroot, sloe gin jus 
 

Cheese 
A selection of British cheeses 

(£15 supplement) 
 

Blood orange 
Blood orange, freeze dried yoghurt 

 
Banana 

Valrhona caramelia, banana bread, passionfruit 
 

Petit fours 
 

£145 per person to include a seasonal cocktail  
 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 
 

 
 
 

 



 
 
 

 
                                       
                               
                                

Valentine’s Vegetarian Tasting Menu 
 

 Potato and horseradish, apple and vanilla  
 

Avocado mousse, cucumber, lovage 
   

Yukon gold potato sourdough 
Ivy House Farm salted & homemade marmite butter 

 
Beetroot 

Perl las, beetroot, Parmesan sable, fig & port reduction 
 

Carrot 
Carrot escabeche, confit carrot, fennel  

 
Artichoke  

Jerusalem artichoke and mushroom pappardelle, winter truffle 
 

Cheese 
A selection of British cheeses 

(£15 supplement) 
 

Blood orange 
Blood orange, freeze dried yoghurt 

 
Banana 

Valrhona caramelia, banana bread, passionfruit 
 

Petit fours 
 

£135 per person to include a seasonal cocktail  
 
 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 
 
 

 
 



 

 
                                       
                               
                                
 

 
Valentine’s Vegan Tasting Menu 

 

 Avocado mousse, cucumber, lovage 

Linzer biscuit, almond cream 

 Yukon Gold potato sourdough 
 Piqual olive oil 

 
Beetroot 

Bromham beetroot, candied walnut, fig and port 
 

Carrot 
Carrot escabeche, confit carrot, fennel pollen 

 
Artichoke 

Jerusalem artichoke, mushroom, Winter truffle, apple & hazelnut dressing 
 

Blood orange 
Soya milk pannacotta, blood orange 

 
Exotic Fruit 

Exotic fruit raviolo, coconut, lemongrass 
 

Petit fours 
 

£135 per person to include a seasonal cocktail  
 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 
 
 

 
 
 

 
                                       

 


