
VALENTINES MENU 
MENU AVAILABLE

 6-9  FRIDAY 14TH + SATURDAY 15TH FEBRUARY

ALL THE ABOVE MAINS ARE SERVED WITH

 THE FOLLOWING SHARING DISHES for the table;

triple cooked chips - grilled tenderstem broccoli 

  ‘3 cheese ’  mac and cheese 

 beef dripping,  red wine and shallot gravy +  peppercorn sauce

for the table

TO START

MAINS

TO FINISH
 DARK CHOCOLATE FONDANT,

 HONEYCOMB ICE CREAM, FRESH HONEYCOMB

 OR 

WHITE CHOCOLATE CHEESECAKE,  MACCERATED STRAWBERRIES,  

LEMON SHORTBREAD

OR

LOCAL CHEESE BOARD, 2  CHEESES,  CRACKERS,  CHUTNEY,  

PORT POACHED PEAR

 30 DAY DRY AGED STEAKS:

 10OZ RIBEYE STEAK / /  8OZ FILLET STEAK    

OR

PAN ROAST CHICKEN BREAST,  CARAMELISED SHALLOT PUREE

OR 

LEMON + HERB CRUSTED COD LOIN,  ROAST TOMATO SAUCE,  

CONFIT VINE TOMATOES

OR 

CHOICE OF

LARGER STEAKS TO SHARE

CHOOSE FROM:

 600G CHATEAUBRIAND +£15PP / /  850G RIBEYE ON THE BONE +£10PP

 marinated olives

Nduja Arancini,  truffle dip,  aged parmesan  

SMOOTH chicken liver parfait,  grilled focaCcia,  onion chutney 

pan fried scallops,  curried carrot puree,  pickled carrots 

SMALL PLATES  SERVED TO SHARE 

£70 PER PERSON


