
 
The Grosvenor Hotel                

 

Valentines Day Menu 
 

Glass of Kia Royale 
Canapés 

 

  
Braised cabbage, potato and thyme broth 

served with organic bread 
 

Smooth chicken liver and orange parfait 
Served with toasted brioche and spicy chutney 

 

Crayfish and salmon cocktail 
Served with marinated cucumber and citrus aioli 

 

 

 

Pan-fried Gressingham duck breast 
Served with celeriac mashed potato, caramelised peaches, baby spinach and sage jus 

 

Baked salmon rolled in Palma ham 
Served with bubble and squeak cakes, sautéed broad beans, and Hollandaise sauce 

 

Garlic mushroom and porcini ravioli 
Served with wilted spinach, poached egg, white wine and tarragon sauce 

 

 

 

Dark chocolate and Illy’s coffee mousse 
Served with mint chocolate ice-cream, and almond brittle 

 

Baked citrus tart 
Served with poached cumquats, vanilla crème fraiche 

 

Regional cheeseboard 
Served with celery, grapes, apple chutney and water biscuits 

 

 

£35 per person   
      

During your meal you will be entertained by Jules, a classical guitarist. 
Jules has performed all around the world and has gained knowledge of a number of styles including 

Jazz, Flamenco, Latin and African music. He keeps his music firmly in the background, not playing too 
loud as to interrupt your flow of conversation.  

 



 


