VALENTINE'S DAY AT WHITCOMB’S
14" February 2025

Join us on Valentine’s Day for an exquisite four-course menu
£115 per guest with a glass of Moét & Chandon Ros¢ or a Valentine’s cocktail
£250 per couple with a bottle of Moét & Chandon Rosé

Appetiser

Tuna tartare
With confit egg yolk and Oscietra caviar

Steak tartare
With cured egg yolk, lime, Dijon mustard, Parmesan and pane carasau

Yellowtail carpaccio
With citrus and miso salt

Portobello mushroom carpaccio
With Dijon mustard and aged balsamic v

Pasta

King prawn linguine
With spinach, garlic, Amalfi lemon, white wine and mascarpone

‘White fish tortellini
With Calabrian chilli lemon creme

Gnocchi
With San Marzano tomatoes and basil v

Main Course

Pan-fried sea bass
With white wine, shallots and lemon creme

Baked turbot
With garlic, chilli and white wine emulsion

Rib-eye steak
With truffle peppercorn sauce

Wild mushroom risotto
With aged Italian hard cheese and black truffle v

All served with potato mousse & baked garlic mushrooms with thyme

Dessert

Amour
A duet of passion fruit-filled white chocolate and
strawberry-filled dark chocolate coated in popping candy v

Chocolate fondant
With a rich Dulcey filling, served with praline ice cream and caramelised hazelnuts v

Rose and blackberry cake
Sponge layered with blackberry crémeux, rose and blackberry sorbet, and milk crisp v

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
A discretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT. v Suitable for vegetarians.




