
Sides

Desserts

Small Plates

Kitchen Entrées
 

  French bean salad (v)

Triple cooked potatoes with truffle dust and parmesan

£90 per guest, including a glass of Nyetimber Sparkling Rosé and a treat from BSK.

Lemon butter and shichimi sea salt edamame (v)

Cured beef tataki and black truffle ponzu Fresh

Fresh burrata, strawberries and aged balsamic (v)

Avocado tartare, kohlrabi and shiso soy (v)

Aged Aberdeen Tenderloin, foie gras, truffled celeriac purée, crisps and Madeira jus

Baby poussin with miso butter, Tenderstem broccoli

Lobster with corn and young wheat risotto 

Grilled Halloumi, wildflower honey, nuts, pepper (v)

                   Vegan mushroom Ibuki rice (v)                 

Please inform us of any dietary requirements or allergies when booking.

 A discretionary 12.5% service charge applies. Prices include VAT. (v) Vegetarian.

Valentine's Day Menu
th .14 February 2026

Dark chocolate mousse with cassis cream royal sorbet and champagne foam, sour cherry (v)

Cheesecake with berry compote and charcoal sorbet (v)

To Share
Warm bread with extra virgin olive oil and aged balsamic


