
 

VALENTINES DAY 

£37.50 
 

HORS D’OEUVRES & POTAGES 
Quail`s eggs Maintenon  

Sauce hollandaise 
 

Box Tree duck liver pâtè  
Raisin sec en gelée de Madére  

 

Salad of beetroot and goat’s cheese 
Walnut dressing 

 

Crème du Barry 
Cream of cauliflower, smoked salmon 

 

Cocktail of crevettes rose 
Sauce Marie Rose 

 

 

MAIN BOARDS 
 

Wing of skate with winkles 
Jus á la Parisienne 

 

Wheeler’s of St James’s classic fish pie 
 Buttered garden peas 

 

Grilled 10oz rib-eye steak of Scottish beef 
Classic sauce béarnaise, grilled tomato and mushrooms 

Triple cooked chips 
 

Roast rump of lamb á la Dijonnaise 
           Gratin dauphinoise, rosemary roasting juices 

 

Caramelised honey roast belly pork 
Marco Polo glaze, butter beans 

 

 
PUDDINGS & CHEESES 

 

Sherry trifle Wally Ladd 
 

Albert Roux’s raspberry soufflé 
Fresh raspberry sauce 

 

Bread & butter pudding 
Fresh cream 

 

Box Tree Eton mess 
 

Cambridge burnt cream 
 

Selection of English cheese 
Branston pickle, celery and grapes 

 
Coffee and truffles   

Prices Include VAT        Service Not Included 


