Ualntine’ < menu

£45 per person

Glass of Bollicine Rose

PRIMI

Beetroot carpaccio, preserved orange, Blu di Capra goats cheese, Hazelnut

Roast scallop, lardo di colonnata, Jerusalem artichoke puree, confit tomato

SECONDI

Fillet of Beef ‘in Crosta’, Sundried tomato, Baby spinach,
Creamed potato, Tenderstem Broccoli

Wild Mushroom Crepe, Taleggio cheese, Italian winter Truffle

DOLCI

Strawberry & Rose Baked Cheesecake

‘Mercante’ Tiramisu

R

MERCANTE

Allergens: [p] Peanuts, [tr] Treenuts, [I] Lupin, [m] Milk, [e] Eggs, [f] Fish, [mo] Molluscus, [cr] Crustaceans,
[s] Soya, [g] Gluten, [ss] Sesame seeds, [c¢] Celery, [mu] Mustard, [sd] Sulphur Dioxide.
We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot guarantee
that any of our foods are allergen-free or suitable for those with allergies. Please speak with our trained staff about allergens.
A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT charged at the current rate.



