VALENTINE'S DAY MENU
£75 PER PERSON

STARTER
Ham Hock, Pea Puree, Crackling, Wholemeal Bread — (GFO)
Beetroot Cured Salmon, Salmon Pate, Celeriac Slaw, Crackers (GFO)

Baked Cheese Souffle, Apple, Walnut & Pomegranate Salad (V)
Truffle Mushroom Risotto, Field Mushroom, Parmesan (V) (VGO)

MAIN
CHEF VALENTINE’S
pay speciaL - CHATEAUBRIAND 700g, FOR TWO TO SHARE

Triple Cooked Chips, Caesar Salad Wedge, Potato &

Onion Gratin, Red Wine Jus or Peppercorn Sauce
+ £30 SUPPLEMENT PRE-ORDER ONLY

SIRLOIN STEAK300g, (GF)
Triple Cooked Chips, Red Wine Jus or Peppercorn Sauce

SEARED DUCK BREAST (GF)
Dauphinoise Potato, Chicory

ROAST COD LOIN  (GF)
Buttered Leeks, Baby Potato, Spicy Rum Bisque

MUSHROOMS & TARRAGON FRITTERS (VO)

Escalivada

DESSERT TO SHARE
Chocolate Profiteroles, Warm Chocolate Sauce, Toasted Hazelnut (V)

Creme Brulee, Brandy Poached Raspberries (v) (GF)

Strawberry Shortcake Mini Doughnuts (V)
Or
CHEESE BOARD (GFO)

Crackers, Chutney, Celery
(For Two To Share)

EOOD ALLERGY NOTICE

Please speak with a member of our team of any allergies or dietary requirements




