
Valentines Menu

M A I N S

D E S S E R T S

Garlic  and rosemary Camembert,  apricot and chil l i  chutney,
 candied walnuts & sourdough (gf*)

Charcuterie  plate with a selection of  cured meats served with
 piccali l l i ,  house pickles ,  sourdough & olives (gf*)

Mezze plate with hummus,  pickles ,  ol ives ,  smoked cheese & sourdough (vg)

S T A R T E R S

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 crème Anglaise (vg)

10oz Ribeye Steak served with Koffman fries ,  watercress ,
 roasted shallots  & Béarnaise sauce (gf)

Whole wild sea bass with cherry tomatoes,  ol ives ,
 garl ic  fr ied potatoes ,  & sprouting broccol i  (gf)

Whole roasted cauli f lower served with a curried sauce,  
onion bhaji  & coriander,  mint yogurt (gf)  (vg)

C A N A P E S
Beef cheek and Ashmore cheddar croquette,  tr iple  mustard mayonnaise 

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

£ 6 5  P E R  P E R S O N
Including a bott le  of  bubbles

Available 14th & 15th February 2025


