
Tempura Oysters 
creme fraiche and caviar

Seabass Carpaccio 
fennel, blood orange and liquorice sorbet

Jerusalem Artichoke Cream
scallops and coral oil

The Franklin Kiss 
open lobster and hawthorn raviolo pasta

Truffle Risotto
aged 36 months Parmesan fondue

Rack of Lamb
salsify and glazed roots

The Franklin Heart
chocolate heart with passion fruit

Valentine’s

If you require any further information on food allergens, please ask one of our team members.
Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

£110

2023


