
MENU
 Valentine's Day

Crab cakes, avocado with a citrus crème fresh

Sundried tomatoes and parmesan arancini with a
smoked tomato chutney (v.vg)

Flame grilled Steak and red onion crostini (gf)

IN THE BEGINNING

HAPPY EVER AFTERS
Panna cotta with a passion fruit jelly, pineapple

compote and a citrus crumb

Raspberry eton mess (gf)

Chocolate and salted caramel profiteroles
Chocolate caramel brownie (vg)

MAIN ATTRACTION
Slow braised lamb shank with creamy mash, baby leeks

and rainbow carrots

Pea and lemongrass risotto (gf.v.vg)

Salmon fillet with crushed new potatoes, samphire and
a honey and garlic glaze

AMUSE BOUCHE


