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Valentine’s Day Menu 4 courses £65 Per Person
Welcome bubbles, limoncello and a selection of cannoli and Italian pastries to
finish

& To Start

Herb gnocchi with wild mushroom consommé, confit tomato and enoki mushroom (v)

King tiger prawns, white wine, garlic, parsley, lemon and harissa butter with toasted focaccia (gfoa)
Steak tartare, smoked aioli, Jerusalem artichoke, yolk, pickled shallot and leek top gremolata (gf)
Whipped ricotta, roasted courgette, hazelnut pesto, baked lemon jam and toasted focaccia (v, gfoa)

Sweetcorn fritters, jalapeno cream, pomegranate, lime and radish (gf,v,vgn)

To Follow (‘p

Beetroot risotto with salt baked beetroot, walnut and pear (vgn,v,gf)
Chicken Supreme, charred baby leeks, fondant potato and chicken sauce (gf)

Pan fried halibut, confit garlic cherry tomato, butter beans and gremolata (gf)

Pappardelle pasta, creamy wild mushroom, pancetta, black pepper, yolk, parmesan (va)
Dry aged sirloin steak, red wine sauce, Jerusalem artichoke, Café de Paris butter, black garlic

teriyaki glazed baby onion (gf)

@Q For After

Mama’s tiramisu; an ancient family recipe (v)
Strawberry cheesecake, basil and black pepper crumble (vgn,v,gf)
White chocolate crumble with our apple and cinnamon gelato and caramelised apple compote (v)
Chocolate mousse, honeycomb, chocolate crumb, torched meringue, Cornerstone’s own vanilla

gelato (v,gf)

To Finish

A selection of Sicilian cannoli, Italian pastries and limoncello digestif to finish
(Upgrade from limoncello to espresso martini for an additional £5pp)

Gf - Gluten Free / Gfoa - Gluten Free Option / V - Vegetarian / Va - Vegetarian Available / Vgn - Vegan



