
Valent�e’s Day MenuValent�e’s Day Menu

STARTERS

Warm Flatbread & Hummus 

Homemade Focaccia & Oils 

Crispy King Prawns

Smoked paprika mayonnaise, spring onion, chilli

Mezze Sharing Platter (for two to share)  

Hummus, baba ghanoush, stuffed vine leaves, olives, grilled flatbread, halloumi, tomatoes

Chicken Liver Parfait 

Warm ciabatta, fig, & apple chutney

 vegetarian   vegetarian option on request   vegan   vegan option on request   gluten free   gluten free option on request

If you have a food allergy, intolerance, or other dietary requirements - please speak to a member of staff.

3 courses & a glass of bubbles for £40 
Wednesday 14th February 5pm – 9:30pm 

MAINS

Duo of Duck

Duck breast, duck leg bon bons, celeriac fondants, celeriac puree, cherry gel, duck red wine jus

Roasted Chicken Breast  

Lyonnaise potatoes, charred shallot, chestnut mushroom sauce, roasted garlic, wilted spinach

Pan Fried Salmon  

Buttered new potatoes, peas, chorizo, white wine cream sauce

Pumpkin Squash Ravioli 
Brown butter sauce, roasted butternut, pecorino, toasted pecans, crispy sage

7oz Fillet Steak  

Portobello mushroom, salad leaves, crispy French fries, brandy peppercorn sauce – £5 supplement

SHARING DESSERT

Dark Chocolate Fondant
Candied orange, green tea gelato, honeycomb 


