
VALENTINE’S DAY MENU
THREE COURSES FOR 60PP

STARTERS
Spiced duck consommé, confit leg raviolo, girolles, salty fingers

Tuna, yuzu, wasabi, coriander
Salt baked vegetables, pumpernickel, goat’s curd (v)

Beetroot cured salmon, horseradish, watercress

MAINS
Chateaubriand, red wine, king oyster mushroom, watercress, pommes anna

For two to share (15pp supp)

Pan fried halibut, lobster tail, carrot purée, bisque, fennel pollen
Roast duck breast, cherry, turnip

Celeriac & truffle pithivier, mushroom jus (v)

DESSERT
Rhubarb soufflé, stem ginger ice cream

Buttermilk pannacotta, pineapple jelly, pina colada sorbet
Salted caramel chocolate mousse, pear sorbet

English cheeses, pickled walnut purée, sourdough crisps

SIDES
Triple cooked chips, curry mayo 5

Spaghetti & meatballs 6
Tenderstem broccoli, shiitake mushroom, soy & ginger (ve) 5

Cauliflower cheese & wholegrain mustard (v) 5

Some dishes can be adapted so if you have any dietary requirements or allergies and require assistance in choosing a suitable
dish, please let us know. An optional 12.5% service charge will be applied to food and beverage.


