
 

 

Valentine’s Menu 
 
To Start 
 

Pan Seared Scottish King Scallops 

cauliflower puree, pickled cauliflower, curried butter, golden raisins 

 

Smoked Ham Hock, Potato & Corn Chowder 

smoked paprika and parmesan scone, tarragon and confit shallot butter 

 

Tea & Grapefruit Smoked Duck Caeser Salad 
marinaded white anchovies, cos lettuce, parmesan,  

 

Braised Italian Baby Artichokes 

curly endive, parmesan, pomegranate molasse, orange and cardamon butter 

 

To Follow 
 

Exmoor Venison Haunch Steak  

beetroot fondant, cavlo nero, venison and beef shin cottage pie, juniper and dark chocolate 

 

Sunblush Tomato & Smoked Bacon Stuffed Chicken Supreme 

ricotta and tarragon gnocchi, asparagus, pancetta, parmesan crisp, tarragon and white wine sauce 

 

Confit Leek & Hot Honey Ravioli  

poached pears, somerset solstice cheese, baby leeks, pine nuts 

 

Truffle Potato Crusted Halibut 

parmentier potatoes, wild mushrooms, sea herbs, champagne sauce 

 

To Finish 
 

Poached Pear & Blue Cheese Tartlet 

roasted hazelnuts, salted honey ice cream, Mr Way’s eucalyptus devon honey  

 

Strawberry, White Chocolate & Pistachio Mousse Cake 

lemon and gin sorbet, macarons 

 

Dark Chocolate Torte 

candied mixed nuts, tiule biscuit, honeycomb, Cornish clotted cream 

 

 

 

  

 
 

 


