
Valentine’s Day
O U R  M E N U

All of our dishes are freshly prepared using the highest quality, local ingredients by our talented chefs.
If you have any allergy or dietry requirements, please speak to our team

ALLERGIES & INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. 

All allergens correct at time of printing.

ALLERGEN KEY: 
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 

MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

STARTERS
BUTTERNUT SQUASH & HARISSA SOUP
olive ciabatta
SCALLOPS
with Thermidor sauce, fennel and apple salad 
CHEESE & TRUFFLE FONDUE 
with toasted artisan breads and red onion marmalade
HAKE
with avocado mousse, chorizo apple and chive oil
HAM AND MUSTARD TERRINE
sundried tomato puree micro herb salad and chargrilled tomato bread 

MAINS
STEAK BOARD
8oz Rib eye, 8oz Flat iron steak roasted mushrooms and cherry vine tomatoes, hand cut chips onion rings and peppercorn sauce
PAN SEARED PLAICE FILLETS 
brown shrimps in dill oil, potato dauphine, dressed fennel
TRUFFLE & ALMOND PESTO DRESSED GNOCCHI
rocket and parmesan salad
PAN SEARED COD
crispy Parma ham, parmentier potatoes, chive sauce
CIDER BRAISED PORK BELLY
ham croquette, spiced apple puree, cider jus

DESSERTS
STRAWBERRY MILLE-FEUILLE
white chocolate ice cream and caramelised white chocolate crumb 
PEANUT BUTTER PARFAIT
caramelised banana, salted caramel
CHOCOLATE FONDANT
honeycomb and vanilla ice cream
HONEY, LEMON AND THYME PANNA COTTA
olive oil biscuit almond granola
Can’t decide which dessert to have? Why not take all of the four above as a sharing plate for two to share, all made with love!

CHEF’S SELECTION OF CHEESE
biscuits, celery, apple and red onion marmalade

PERFECT FOR SHARING

PERFECT FOR SHARING


