
S C OT T I S H  H A L F  L O B S T E R  T H E R M I D O R   Asparagus Veloute & Charred 
Asparagus 45 

WAG Y U  B E E F  S K I RT  S T E A K  Roast Shallot, Cavolo Nero, Bone Marrow 4 0 

3  T E M P U R A  OYS T E R S   XO sauce, Pickled Radish Salad 18

PA N  S E A R E D  P I G E O N  B R E A S T   Foie Gras Tartlet, Parsnip Puree, Shaved 
Truffles, Raspberry Jus 20

TO CONTINUE

STARTERS

 CAMERON GRILL VALENTINE’S 
MENU 

W H I T E  C H O C O L AT E  C H A M PAG N E  TA RT, C H O C O L AT E  F O N DA N T 
W I T H  F R A N G E L I C O  G A N AC H E , Z E S T Y  L E M O N  P O S S E T  W I T H  B E R RY 

C O M P OT E  2 0

DESSERT TO SHARE

Please note a discretionary service charge of 12.5% has been added to you bill


