
VA L E N T I N E ’ S  E V E N I N G  M E N U

S TA R T E R S
Whole baked heart shaped camembert to share (v)

With chilli jam, caramelised red onion chutney & artisan baguette

Antipasti sharer 
Cured meats, buffalo mozzarella, sun blushed tomatoes, olives & artisan baguette.

Smoked salmon terrine
With toasted sourdough

Beef fillet tataki
With onion ponzu and garlic crisps

Grilled scallops
With tomato chutney and roasted peppers  

Portobello mushroom (v)
Topped with caramelised red onion & brie

M A I N S
Heart shaped tortellini stuffed with mozzarella (v)

In a tomato, basil & roasted mediterranean vegetables sauce

Duck salad 
Confit duck, green beans, new potato, anchovy & egg salad

Rib-eye steak 
With chunky chips, field mushrooms and vine tomatoes

Pan roasted cod
With champagne and honey on a bed of mixed leaves

Chicken supreme 
With creamy spinach & mushroom

Pork belly 
With lentils and black cabbage salsa

Risotto Milanese (v) 
With wild mushrooms

D E S S E R T S

Dark chocolate fondant
with salted caramel ice cream

Passion fruit and vanilla cheesecake 

Spiced white chocolate creme brûlée
served with shortbread finger

Cheese board
selection of cheese served with biscuits, caramelised onion chutney, celery & apple

£27.95
price per head including a FREE glass of Prosecco on arrival


