
M i c h a e l  N a d r a
B R A S S E R I E

Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food
intolerances and allergies, we are unable to guarantee that dishes will be completely allergen free.

12.5% discretionary service charge will be added to your bill.

 Pistachio Ice Cream, Pistachio Praline
Crumble, Pomegranate & Sumac 

Valrohna Chocolate

1

£ 8 5  P e r  P e r s o n

Shallot Tarte Tatin 

Spiced Roasted Cauliflower, Swiss Chard
Baby Watercress, Pickled Heritage Carrots

Wild Mushroom Sauce 

 Valentine's Day

 S a t u r d a y  1 4 t h  F e b r u a r y  2 0 2 6  

Stuffed Cabbage Leaves 

Roasted Garlic & Coriander Sauce
Carrot Purée 

( This menu will be the only menu available during our dinner service starting at 5pm)

Freekeh, Shimeji & Truffle Brick Pastry

Red Cabbage Salad, Jerusalem Artichoke Purée
Apple Balsamic

  Vegan 4 Course Tasting Dinner

with Olive Oil & Balsamic Vinegar

Home Baked Artisan Rye Bread Roll 


