
Starter
PAN-SEARED KING SCALLOP £11.50

Champagne Velouté, Lightly Pickled Yorkshire Forced Rhubarb

Recommended pairing: Joseph Perrier, Cuvée Royale NV

Main
FILLET OF GRASS-FED DERBYSHIRE BEEF £65

Panache of Sautéed Oyster Mushrooms, Baby Leaf Spinach,

Celeriac, Montgomery Cheddar and White Truffle Potato Gratin,

Port and Beef Jus

Recommended pairing: Poggio Anima Asmodeus Nero d'Avola

Dessert
WHITE CHOCOLATE & RASPBERRY BAVAROIS £10.50

Sweet Beetroot Gel, Shortcake Crumble, Raspberry Sorbet

Recommended pairing: Bakewell Tart Sour

SPECIALS

valentine’s day
at the Prince of Wales


