
Valentines Day
THURSDAY 13TH, FRIDAY 14TH & SATURDAY 15TH

ON ARRIVAL

Roasted Red Pepper & Tomato Soup, basil oil & crusty roll (vgn)(gfa)

MAINS

DESSERTS

From midday | £39.00 per person | Bookings only

STARTERS

Canapé – Roasted red pepper, mozzarella & basil (v)(gfa)

Salmon Gravalax, pickled beetroot, horseradish crème fraiche, tomato & caper salsa (gf)

Confit Duck Leg Croquette, spiced plum coulis & pickled cucumber ribbons

Sautéed ‘Nduja Prawns in a white wine & paprika sauce, grilled ciabatta (gfa)

Courgette & Broad Bean Fritter, pickled vegetable salad & citrus dressing (gf)(vgn)

Pan Seared Red Mullet Fillets, mussel & clam chowder & crusty sourdough (gfa)

10oz Ribeye Steak, chunky chips, vine tomato, portobello mushroom, onion rings &
dressed salad -  £6 supplement (gfa)

Chicken Ballotine stuffed with chorizo & mozzarella, hasselback potatoes, roasted broccoli
& paprika cream sauce

Duo of Pork, maple glazed pork belly, pigs cheek sausage roll, heritage carrots, burnt
cauliflower puree & red wine jus

Cauliflower & Onion Pakoras, tabbouleh salad, hummus, pomegranate, coriander dressing (vgn)

Chocolate Marquise, champagne sorbet & chocolate dipped strawberries

Lemon & Elderflower Sponge, meringue, lemon curd &  biscuit crumb (gf)

Strawberry & White Chocolate Pavlova (gf)

Mango & Coconut Fool, rum soaked pineapple & granola crumb (vgn)

Bakewell Tart, clotted cream, raspberry compote & tuile biscuit

(gfa) gluten free alternative. (vgn) vegan. (gf) gluten free. (v) vegetarian. 
Food allergy notice; if you have a food allergy or a special dietary requirement, please inform a member of our staff before you place your order. 


