
V A L E N T I N E ’ S  E X P E R I N C E 
4 COURSES £69  |   AVAILABLE FROM 12TH TILL 15TH FEBRUARY 2026



N A T U R A L  O Y S T E R S  O N  T H E 
H A L F  S H E L L  ( 4  P C S  P E R  P E R S O N )  

Edinburgh gin, lime, chilli, mirin & ginger.

G R I L L E D  L A M B  C H O P S  
Romesco, rosemary fucasio & 
minted salsa verde.

D U C K  B A O  B U N S
Hoisin duck bao buns served with a hot 
honey dressing, sesame & spring onion.

S E L E C T I O N  O F 
S T A R T E R S  ( F O R  T W O )
A delightful combination of pan seared scallops, 
lamb croquettes, and provolone empanadas, 
served with crème fraiche, saffron garlic aioli, 
and minted salsa verde.

P A N  R Ú S T I C O  ( V )  

Rustic sourdough bread for two, accompanied 
by our homemade chimichurri sauce.

P A D R Ó N  P E P P E R S   
Delicately charred Spanish Padrón peppers, 
complemented by smoked salt flakes and herb 
crème fraiche.

C H O O S E  F R O M  A  G L A S S  O F 
F I Z Z  O R  B E L L I N I  O N  A R R I V A L

P A S S I O N F R U I T  & 
V A N I L L A  C H E E S E C A K E  
Served with coconut Ice-cream.

W A R M  C H U R R O S 
Mini churros filled with dulce de leche and cinnamon, 
served with vanilla ice cream and dark chocolate.

T R I O  O F  D E S S E R T S  ( F O R  T W O ) 
A delightful selection of classic mini desserts.

8 O Z  F I L L E T 
&  S C A L L O P S  

With Portobelo mushroom, vine 
tomatoes, rocket salad, bordelaise 

sauce & Steak chips.

W I L D  C A U G H T 
F I L L E T  O F  H A L I B U T 

Succulent halibut fillet served with 
dauphinoise potatoes, broccolini, 

asparagus, and beurre blanc.

S H A R I N G 
S U R F  &  T U R F  

14oz Sirloin & luxurious creel caught 
half scottish lobster. Thermidor grilled with 

Isle of Mull cheddar and Manchego. 
Served with steak chips, onion rings, 

peppercorn & blue cheese hollandaise 
sauce & dressed salad. 

7 5 0 G  O F  C H A T E A U B R I A N D 
( F O R  T W O )

Simply melt in your mouth, served steak 
chips and Corn Ribs and two sauces, 

accompanied by cherry vine tomatoes, 
Portobello mushrooms, and wild rocket. 

THE
   EXPERINCE 

VValentine’s 
Please select one item from each section.

"Kiss the Bubbles, 
let love take flight, 
In the warmth of your gaze, 
every moment feels right."

M A I N S

Come Savor the festive spirit at 
Parrilla Argentinian Grill, where every 
bite takes you on a flavourful journey 

through Argentina!

Those with dietary requirements or food allergies, please ask for the manager/allergen chart before ordering

S T A R T E R S

N I B B L E S

D E S S E R T S


