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£70 PER PERSON
A WELCOME GLASS OF PROSECCO

New England Clam Chowder

OF

Ceaséf Salad

OR

Scottish Smoieed Salmon

Sirloin Steak
British Aberdeen Angus, grass fed, dry aged on the bone for 35 days. Served with
mushroom sauce, roasted small potatoes & steamed vegetables
OR
Vegetarian Lasagne
Layers of pasta enveloping roasted seasonal vegetables, tangy tomato sauce, and creamy
béchamel. Topped with golden melted cheese.

OR

Scottish Salmon

Marinated Scottish salmon pan fried in butter and garlic served with broccoli, asparagus
and steamed new potatoes

Valentine’s Dessert

All food and beverage prices are subject to a 12.5% discretionary service charge.
VAT is included at the current rate.
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A bold blend of Scotch, Wray, Drambuie, blue curagao, honey, and lemon,
topped with ginger beer for a spicy, refreshing finish

A playful blend of Tequila, bubble gum syrup, and tangy lemon juice,
topped with soda for a fizzy, sweet finish

A refreshing blend of raspberries, blackberries, blueberries, ginger, cranberry,
lemon, and honey—sweet, tangy, and packed with love

All food and beverage prices are subject to a 12.5% discretionary service charge.
VAT is included at the current rate.




