
Valentine’s Day

Laurent-Perrier Cuvée Rosé Brut NV

~

Lobster Raviolo 
Shellfish Bisque 

Bacchus Horsmonden Dry, Davenport, East Sussex

or

Chicken Liver Parfait 
Truffle 

Gamay de Touraine, Henry Marionet, Loir

~

Beef Wellington to Share 
Haut Medoc, Chateau Cissac, Bordeaux France

or

Whole Seabass to Share 
Sancerre, Domaine Cherrier, Loire Valley France

~

Trio of Desserts 
Sorbet, Pot Crème, Chocolate Mousse 

Trio of Pairings - Ice Wine, Tokaji, Tawny Port

FOR FOOD ALLERGIES AND INTOLERANCES PLEASE ALERT A MEMBER OF OUR TEAM. 
All prices are inclusive of VAT at a prevailing rate. Our wine & Champagne is served in 125ml glasses, dessert 

wines are served in 75ml glasses. A discretionary 12.5% service charge will be added to the final bill.

Image Credit - Spray of Orchids, Yevonde, tri-colour separation negative, 1937 © National Portrait Gallery

£89pp 
Wine Pairing £45



@theportraitrestaurant
theportraitrestaurant.com

theportrait@corrigancollection.com


