123V

Rrawnc

VALENTINE'S SET MENU
February 14th & 15th 2026

—— On Arrival --

A selection of seasonal Canapés
Leek and sesame tartelette, soy caramel se sy
Shiitake Korokke and tonkatsu sauce s02, Sy

-- Course One --

Red Winter Beetroot
and Chestnut Verrine
Beetroot and wine reduction, chestnut, black garlic mousse o2 sy

-- Course Two --

Umami Risotto
Shiitake and Porcini sy

-—- Course Three --

Creamy Salsify, Miso,
and Truffle Cloud

Hazelnut, Miso, Truffle Foam w, sy

—- DESSERT --

Heart of Chocolate
Chocolate Crémeux, Ginger Confit, and Hibiscus sy

—— To Finish --
Hand Made Petits Fours

£60

BOOK NOW

A 15% Discretionary Service Charge will be added to your bill. We adhere to the Government Tipping Act and 100% of service charge is fairly redistributed amongst all 123V
Browns employees. Please note that we cannot accept non-monetary tips. If you feel that someone went far and beyond expectation and you would like to reward them
accordingly, please ask them for their service QR code. 123V Browns is proud to present all its menus free from all animal products.

Allergens: G: Gluten, SO2: Sulphur, N: Nuts, Se: Sesame, Sy: Soya, M: Mustard, C: Celery



https://www.opentable.com/booking/experiences-availability?rid=363549&restref=363549&experienceId=635267&utm_source=external&utm_medium=referral&utm_campaign=shared

