
g a u t h i e r
Valentines Day 2026

Canapés
Mushroom Capuccino, Cacao Cream 

�����
Winter Swiss Chard Barbajen

�����

•
Bread : Bricche Feuillete

Beurre Maitre d’hotel, Vegetable Sauce, Crispy Skin
������

•
Sushi : Our best Selection of sushi

����������

•
A Tin of Black Kelp Gauthier Caviar ''Pour Deux''

Blinis, Sour Plant Cream Tartare
�����

•
Celeriac and Salsify Tart

Confit Grapes, White Balsamic Vinegar and Truffle
��������������

•
Ginger Granita

Fresh Exotic Fruits and Coriander

•
Chocolate ‘Mon Cheri’

Caramel & Praline
�����

•
Petits Fours

Chocolate &Pate de fruit
�����

£85

.

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 Studio Gauthier 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.
Studio Gauthier 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 

Book Now

https://www.opentable.com/booking/experiences-availability?rid=331233&restref=331233&experienceId=624297&utm_source=external&utm_medium=referral&utm_campaign=shared

