THE ENGLISH GRILL
VALENTINE’S

Starter

Tempura Colchester Oysters
Chilli, Soy, Ginger Dipping Sauce

Champagne Sorbet

Main
Aubrey’s Dry Aged Chateaubriand
Celeriac and Potato Gratin, Butternut Squash, Savoy Cabbage, Red Wine Sauce

Desserts

Trio of Chocolate and Orange
Macaroon, Fondant, Cheesecake

English Cheese
Oat Crumbles

Coffee and Petit Fours

Six courses 75 per person

If you are allergic to any ingredients, please inform your waiter who can provide a list of allergens contained within
our dishes. We only use free range eggs and are committed to using sustainable fisheries for our fish supplies.
A discretionary 12.5% service charge will be added to your final bill.
www.tubenshotel.com

Find us on Instagram #Englishgrill
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