
TO BEGIN 

Homemade bread and butter (v)

(gf) Gluten Free (v) Vegetarian (ve) Vegan) / An optional 12.5% service charge will be added to the bill.

There may be traces o gluten and nuts in our dishes. Please make a member of our team aware of any allergies.

DESSERTS

Black Forest Cheesecake (v)                  
Crumbles & Vanilla Gelato

Chocolate Cremeux (gf) (ve)Sticky Toffee Pudding (v)
Vanilla Gelato Crumbles & Chocolate Gelato

Sharing Selection of 
Cheese and Crackers (v)              

VALENTINES DAY MENU
£55 Per Person

STARTERS

Glazed Pork Belly                                            
Burnt Apple Sauce

Grilled Tiger Prawns
Spicy Chilli Butter, Peashoot Tendril

Pan Roasted Scallops
Spicy Chilli Butter, Peashoot Tendril

Miso Aubergine (gf) (v/ve)
White Miso, Sesame Seeds, Spring Onions

MAINS

Baked Cod
Lemon Caper Butter, Spinach, Mushroom,  Potatoes

200g Fillet Steak
Fries, Bone Marrow Butter and Bernaise Sauce

Salt Baked Celeriac Wellington
Grilled Mediterranean Vegetables Salsa

Coal Fired Chicken
Mash Potatoes, Roasted Salsa and Herbs Gravy 


