
2 COURSE £37.5 / 3 COURSE £45

STARTERS
HONEY MARINATED & ROASTED BEETROOT CARPACCIO

goats cheese mousse, caramelised walnuts (V) 

CHICKEN & BACON SCOTCH EGG smoked tomato ketchup

CRISPY SQUID red onion & red pepper, lime & chilli dip 

WILD MUSHROOMS marinated in madeira wine,  sauteed in garlic butter, 
topped with ricotta, on toasted sourdough (V) (£2 Supplement)

CRISPY DUCK EGG chorizo salad, pea cream 

SMOKED SALMON CROQUETTES dijon & crispy chorizo creme fraiche, radish & rocket salad 

CONFIT PORK BELLY passion fruit & chilli agrodolce, butternut squash puree, watercress salad 
 

MAIN COURSE
LINGUINE - KING PRAWN, MUSSELS & SQUID arrabbiata sauce 

CONFIT DUCK LEG jerusalem artichoke puree, fondant potato, caramelised shallots, orange port jus 

PAN FRIED SALMON FILLET leek veloute, asparagus & peas, parmentier potatoes 

BEEF BOURGUIGNON mashed potato, glazed root vegetables

PAN FRIED SALMON FILLET crushed caper potatoes, green beans, saffron & lemon butter sauce    

SLOW BRAISED LAMB SHANK spiced potato cake, thai massaman curry sauce (£6 Supplement)

PANCETTA WRAPPED GUINEA FOWL BALLOTINE
ausage meat stuffing, sage cream, fine beans, fondant potato

PAN ROASTED COD FILLET mussel & clam chowder, marsh samphire

CANNELLONI butternut squash, ricotta & tomato sauce (V)

CRISPY PORK BELLY duchess potato, garlic buttered savoy cabbage, apple, black pudding, port jus

DUTCH BEEF STEAK served pink, dutch gravy, fries, white bread  traditional dutch steak, 
with a unique gravy and of course bread for mopping! choice of classic or chilli gravy (£5 Supplement)

FILLET STEAK 8oz served with fries or sauteed potatoes and a choice of peppercorn sauce, 
garlic butter or chilli gravy (£7 Supplement)

DESSERTS
CREME BRULEE shortbread biscuit 

BELGIAN WAFFLE salted caramel ice cream, caramel sauce

LEMON PANNACOTTA winter berry compote, orange shortbread (not suitable for vegetarians) 

APPLE & CINNAMON CRUMBLE creme anglais

WARM CHOCOLATE BROWNIE pistachio ice cream

BLACKBERRY & FRANGIPANE TART vanilla ice cream

VALENTINES MENU


