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Food is our love language
Love is always better shared.

This Valentine’s Day, enjoy a candlelit four course dinner with a thoughtfully crafted
menu and a glass of champagne to celebrate your love.

Retreat to a cosy, elegantly designed room and wake up to a luxurious breakfast in
bed, savouring the perfect start to your day together.

OFFER AVAILABLE ON 14TH AND 15TH FEBRUARY 2025



Valentine’s Menu

Four course dinner and glass of champagne package - £45.00 per person
Accommodation package with four course dinner, glass of champagne and

breakfast in bed - £125.00 per person
.

Rosemary & Garlic Baked Camembert (to share), Onion Marmalade, Crusty Bread,
Focaccia

Pressed Chicken & Ham Hock Whipped Chicken Liver, Pickled Vegetables, Oxford
Sauce, Grilled Sourdough, Truffle Butter

Seared Scallops, Butternut Purée, Crispy Serrano Ham, Black Pudding Crumb
Roast Chicken Velouté, Sautéed Woodland Mushrooms, Charred Corn, Warm Mini

Loaf
 

Dry Aged Côte De Boeuf (to share), Koffmans Chunky Chips, Roasted Vine Tomatoes,
Grilled Portobello Mushroom, Caramelised Shallots, Confit Garlic

Ballotine of Guinea Fowl, Chicken Mushroom & Truffle Mousse, Parma Ham, Fondant
Potato, Baby Vegetables, Grain Mustard, Honey & Peppercorn Sauce

Herb Crusted Fillet of Scottish Salmon, Grilled Baby Leeks, Purple Sprouting, English
Sparkling Wine King Prawn & Clam Velouté

Winter Vegetable Risotto, Roasted Squash, Heritage Carrots, Crispy Kale, Whipped
Goats Cheese, Toasted Seeds

 
 

Warm Chocolate Fondant, Clotted Cream Ice Cream, Caramelised White Chocolate
Vanilla Pannacotta, Orange & Rhubarb Jelly, Poached Rhubarb, Ginger Biscuit Crumb

Oxford Blue, Fruit Bread, Quince, Poached Pear, Oat Cakes
Chocolate Caramel Fondue (to share), Marsh Mallows, Strawberries, Waffles, Mini Fruit

Skewers
 
 

Handmade Chocolate Cointreau Truffles

Book your experience now and create timeless memories with your loved one.
For reservation and enquiries, please contact us on

hb6p4-re@accor.com or 01865 74 99 88.


