
 

Valentine’s Menu 



VALENTINE’S MENU 

     Starters 

Double Baked Goats Cheese Soufflé 
Date puree, red wine and Dijon reduction 

Tian of Galia & Cantaloupe Melon 
Served with green apple sorbet 

Terrine of Ham Hock & Smoked Chicken 
Roast fig chutney 

     Mains 

Fillet of Pork & Slowed Cooked Belly 
Served with apple relish & cider and sage sauce 

Chicken Ballontine 
Served with a vegetable and herb mousse & parsley cream sauce 

Wild Mushroom & Pak Choi Stir Fry 
On lemon basmati rice 

Slow Braised Feather Blade of Beef 
Caramelized shallot and roast garlic jus 

 

 

     Desserts 

White Chocolate & Baileys Cheesecake 
 
Chocolate Fondant 
Served with honeycomb ice cream 

Berry Compote Eaton Mess 

 

3 courses with a welcome mimosa £30 

2 courses with a welcome mimosa £25 

It`s Valentine’s Day after all....         

 

Our menu descriptions do not list all ingredients and some products may contain traces of nuts. If you are concerned about an allergy, please speak to a member of staff. 

Discretionary 10% service charge will be applied to the bill. 

 


