
❣️ VALENTINES ‘25❣️
TASTING MENU

£84
Drinks Pairing £50

BREAD & NIBBLES
Bread, Butter, Nibbles, Owl Charcuterie (D,E,G)

PORK
Aged Rare Bread Pork Schnitzel, Smoked Lobster Hot Sauce, Fennel
(E,D,G,Cr)

OYSTER
Baked Lindisfarne Oyster In Chive Butter (D,G,Mo)

FISH COURSE
Butter Roasted North Sea Halibut, Cucumber, Exmoor Caviar,
Champagne Sauce (D,F)

COTE DE BOEUF
Roasted 100 Day Aged Cote De Beouf, Aged Beef Fat Hollandaise,
50/50 Mash, Scottish Chanterelle, Diane Sauce ( For 2) (E,D,M)

RHUBARB
Forced Yorkshire Rhubarb Crumble, Clotted Cream, Vanilla Ice Cream
(G,E,D)

CHOCOLATE
Chocolate Torte, Boozy Cherries, Gingerbread Ice Cream (D,E,G)

10% discretionary service charge will be added to your final bill
Allergens Key: C (Celery), G (Gluten), Cr (Crustaceans), E (Eggs), F (Fish), L (Lupin), D (Dairy), Mo (Molluscs), M (Mustard),
N (Nuts), P (Peanuts), Ss (Sesame Seeds), S (Soya), Sd (Sulphur Dioxide)


