
SNACK
PAN TUMACA & JAMON IBERICO

COLD STARTER
CARABINEROS CRUDO

LEMON BALM, TOMATILLOS, MINT

HOT STARTER
HONEY GLAZED GOATS CHEESE

DATERINI, THYME ESPUMA, CRISPY CAPERS

FISH COURSE
POACHED MONKFISH

GALICIAN MUSSELS, LOVAGE, OSCIETRA CAVIAR

MEAT COURSE
BEEF FILLET

PATATAS BRAVAS, BONE MARROW & MADEIRA JUS

DESSERT
ROSE & WHITE CHOCOLATE
BERRIES, CRISPY CRUMBLES

£1 
£150pp

Set Menu

VALENTINE’S DAY



SNACK
PAN TUMACA & CANTABRICO ANCHOVIES

COLD STARTER
CARABINEROS CRUDO

LEMON BALM, TOMATILLOS, MINT

HOT STARTER
HONEY GLAZED GOATS CHEESE

DATERINI, THYME ESPUMA, CRISPY CAPERS

MAIN I
POACHED MONKFISH

GALICIAN MUSSELS, LOVAGE, OSCIETRA CAVIAR

MAIN II 
SEARED SEA BASS

ESCABECHE SAUCE, SEA BEET, PARSNIP

DESSERT
ROSE & WHITE CHOCOLATE
BERRIES, CRISPY CRUMBLES

£1 
£150pp

Pescatarian

VALENTINE’S DAY



SNACK
PAN TUMACA & PADRON PEPPERS

COLD STARTER
RED PEPPERS PIMENTON

THYME OIL, FETA, PAN NEGRO

HOT STARTER
HONEY GLAZED GOATS CHEESE

DATERINI, THYME ESPUMA, CRISPY CAPERS

MAIN I
CHARRED HISPY CABBAGE

SALSA VERDE, CANTABRIAN CHEESE, PICO DE GALLO

MAIN II
MUSHROOM ORZO

MANCHEGO, TRUFFLE, MORELS

DESSERT
ROSE & WHITE CHOCOLATE
BERRIES, CRISPY CRUMBLES

£1 
£150pp

Vegetarian Menu

VALENTINE’S DAY



SNACK
PAN TUMACA & PADRON PEPPERS

COLD STARTER
RAW & DRIED TOMATO, OLIVE OIL

HOT STARTER
MAPLE GLAZED “CHEESE”

DATERINI, THYME ESPUMA , CRISPY CAPERS

MAIN I
CHARRED HISPY CABBAGE

SALSA VERDE, PICO DE GALLO, HERBS

MAIN II 
MUSHROOM ORZO
TRUFFLE, MORELS

DESSERT
ROSE & WHITE CHOCOLATE
BERRIES, CRISPY CRUMBLES

£1 
£150pp

Vegan

VALENTINE’S DAY


