
VALENTINE’S MENU

£40 PER PERSON 

NIBBLES TO SHARE
Bread Tin, Butter, Balsamic Olive Oil £5

(G, M, S)

Short Rib Croquette, Horseradish Aioli £5
(G, M, E, Mu)

Mushroom Croquette, Mushroom Ketchup (Ve) £5
(G, Mu) 

STARTER
Chef’s Soup of the Day - Tomato and Red Pepper (V)

chorizo croutons 
(G, M, C) (vegan option available) 

Nduja Sausage and Parmesan Arancini
garlic aioli, pea shoot salad 

(G, M, E, Mu) (vegetarian option available)
  

Pan fried Scallops
smoked cauliflower puree, crispy prosciutto, pork jus 

(M, F, S, Cr, GF)

Poached Chicken, Duck and Mushroom Terrine
chutney and pickled mushrooms 

(G, Su)

MAIN COURSE
225g Sirloin Steak (£5 Supplement) (GF)

flat mushroom and grilled tomato, fries
200g Fillet Steak (£10 Supplement) (GF)

flat mushroom and grilled tomato, fries
Chargrilled Chicken

baby carrot, applewood smoked cheddar gratin, crispy onions, tarragon jus 
(Su, G ,M)

Slow Cooked Beef Brisket
grilled carrot, black garlic mashed potatoes 

(Su, M, GF)

Pan Fried Stone Bass (V) 
squash puree, roasted fennel, herb cream reduction

(M, F)

Butternut Squash, Sage and Crispy Onion Risotto (V)
parmesan shavings, fresh herb 

 (M, G) (vegan option available) 



£40 PER PERSON 

Whilst food safety is our highest priority, please note whilst we try our best to ensure your food is suitable for you, our dishes are prepared in areas in which allergenic ingredients are present. The menu shows which dishes do not
contain certain allergenic ingredients as intentional ingredients, however we cannot guarantee that dishes are 100% free from these ingredients due to the preparation process. If you have a food allergy, intolerance, or coeliac disease –

please speak to the staff about the ingredients in your food and drink before you order. Thank you. 
C = Celery; CR = Crustaceans; E = Eggs; F = Fish; G = Cereals containing Gluten; L = Lupin; M = Milk;  MO = Molluscs; MU = Mustard; N = Nuts; P = Peanuts; S = Soya; SS = Sesame Seeds; SU = Sulphites.

COCKTAILS
Passionfruit Martini £15

Absolut vanilla vodka, Passoa, passionfruit puree, pineapple juice, lime juice
Frozen Strawberry Daiquiri £14 

Bacardi rum, strawberry puree, lime juice, sugar

Warm Chocolate Cake (V)
honeycomb ice cream, fresh raspberry, molten caramel sauce

(G, M, E)

Cookies and Cream Cheesecake
cookie crumble, vanilla bean ice cream 

(G, M, E, S)

Classic Crème Brulee (V)
shortbread biscuit

(G, M, E) (gluten free option available) 

Mango & Passionfruit Slice
chantilly cream 

(G, M, E, S)

Sharing platter trio £5 Supplement
mini cheesecakes, passion fruit slice and a sharing crème brulee, ice cream of choice 

 (G, M, E, S)

(vegan options available upon request) 

Dessert

SIDES
Applewood Smoked Cheddar Gratin, Crispy Onions £6 

(M, G)

Truffle Parmesan Fries £6 or £1 Supplement with Steak 
(M)

Black Garlic Mash £6 
(M)

Beer Batter Onion Rings £5 
(G, E)

Grilled Flat Mushrooms £5 (Ve)

Seasonal Green Vegetables, Herb Butter £5 (V) 
(M) (vegan option available) 

Roasted Root Vegetables, Maple Glaze £5 (V) 
(M) (vegan option available)

Peppercorn, Béarnaise, Chimichurri £4 Each 
(M, E, Su)
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