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Available 14th & 15th February 2025

£65 PER PERSON
Including a bottle of bubbles

A NAPRESS

Beef cheek and Ashmore cheddar croquette, triple mustard mayonnaise

Courgette and sun-dried tomato tart (gf) (vg)

S TART-ERS

Garlic and rosemary Camembert, apricot and chilli chutney,
candied walnuts & sourdough (gf*)
Charcuterie plate with a selection of cured meats served with
piccalilli, house pickles, sourdough & olives (gf*)
Mezze plate with hummus, pickles, olives, smoked cheese & sourdough (vg)

MAINS

100z Ribeye Steak served with Koffman fries, watercress,
roasted shallots & Béarnaise sauce (gf)
Whole wild sea bass with cherry tomatoes, olives,
garlic fried potatoes, & sprouting broccoli (gf)
Whole roasted cauliflower served with a curried sauce,

onion bhaji & coriander, mint yogurt (gf) (vg)

DESSERTS
Raspberry cheesecake heart & freeze dried raspberries
served with white chocolate ice cream (gf*)
Lemon tart with torched meringue & raspberry sorbet (gf*)
Blackberry and apple crumble served with créme Anglaise (vg)




