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VALENTINE’S AT BALTHAZAR

This Valentine's dine on a special three-course set menu,
inspired by the enduring romance of Paris.

£49 pp

TO BEGIN

BAKED CAMEMBERT
uuffled honey, caramelised onion and thyme palmier

or

GRAVADLAX
house cured salmon, horseradish cream, pickled fennel and rye

SHARING MAIN COURSE

SURF AND TURF
28 day aged Cote de Boeuf. Madagascan prawns, served with
truffled red wine jus, lemon and watercress

SIDES
POMME PUREE £5.95
POMME FRITES £5.95
CREAMED SPINACH AND PARMESAN £6.50

SWEET FINALE

SHARING RASPBERRY AND MILK CHOCOLATE MOUSSE
salted caramel shortbread with a mini espresso martini

WITH LOVE,
Balthazar

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Deailed information on the fourteen legal allergens is available on request, however we are unable to provide
information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.
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