
SHARERS
Honey & Garlic Baked Camembert

Charcuterie Board for 2
Cornish mussels, cream, garlic, white wine

MAINS
Prosciutto wrapped Monkfish, butter bean and chorizo

cassoulet, roasted new potatoes
Wild Mushroom Risotto, parmesan tuille, tarragon oil, saffron

aioli
Slow Cooked Belly Pork, celeriac, black pudding croquette,

apple, toffee apple jus
8oz Rump Steak, pepper sauce, rocket & parmesan salad, fries

Spaghetti Bolognese, parmesan, garlic sourdough, basil oil

DESSERTS
Drunken Tiramisu
Pina Colada Mess

Chocolate & Hazelnut Praline Torte

£28.95 - 2 course

£34.95 - 3 course

VALENTINES MENU
Saturday 14  february 2026th

CALL OR BOOK ONLINE


