
If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  

All prices are inclusive of VAT. v Suitable for vegetarians.

To Start
Crab and asparagus salad with Dijon mustard and lemon mayo 

Black pepper-crusted beef carpaccio with shaved truffle and Parmesan 

Burrata with Seville orange, coriander seeds and m-anuka honey v 

San Marzano tomatoes with goat’s cheese, capers and basil v

Second Course
Salmon tartare with shiso soy 

Oven-baked lobster and king prawn with Parmesan crème and chilli herb crust 

Seared beef tataki with truffle ponzu 

Roasted aubergine with goma glaze v 

Main Course
Baked cod with Parmesan garlic butter and charred asparagus 

28-day-aged rib-eye steak with warm Gorgonzola butter and spiced tenderstem broccoli 

Chilli-and-lemon-roasted baby chicken with goma-glazed greens 

Toban-yaki with Japanese mushrooms and truffle v 

Dessert
La crema de naranja  

Valencian orange and cinnamon crème brûlée v 

Bento au chocolat  
Chocolate bento box with coconut sorbet v

Baked white chocolate cheesecake  
with Moët & Chandon Rosé Impérial sorbet v 

Valentine’s Day at Bloomsbury Street Kitchen
Monday 14th February 2022 

Four plates and a glass of Moët & Chandon Rosé - £75 per guest


