3 COURSE
MEAL

£35

PER PERSON*

VALENTINE S DAY
12% 13% & Mm g

*£10 deposit per person required




VALENTINE S MENU

\ 4
STARTERS

Roasted pepper and sweet potato soup
Pan fried scallops, parsnip purée, pickled apple, bacon crumb
Confit duck leg croquettes, spring onion chilli watercress salad, plum dressing

Spiced onion bhaji, goats cheese, tomato onion chutney, curry oil

MATNS

Thyme and garlic marinated chicken supreme, dauphinoise, celeriac purée,
tenderstem, red wine jus

Duo of beef, 50z fillet, ale braised shin of beef, beef dripping fondant, carrot purée,
crispy kale, beef ale jus supp

Oven roasted hake supreme, seared gnocchi, white wine cream mussel sauce

Wild mushroom risotto, truffle oil and parmesan crisps

DESSERTS

Dark chocolate torte, cherry gel, chocolate soil, cherry sorbet
Passion fruit Martini Eton mess with (Prosecco shot over 18)

Raspberry and white chocolate cheesecake, raspberry coulis,
frosted rose petals, raspberry sorbet

Caramelised apple and sultana crumble, vegan vanilla ice cream

4



