
V A L E N T I N E ‘ S   M E N U 
S e r v e d   f r o m   9 t h   -   1 4 t h   F e b r u a r y   2 0 2 4 

 
 

Olives * (ve), £4 Artisan Bread & Oil ● ¤ (v), £4 Mezze Platter ● ¤ (v), £17 
 
 

A M U S E   B O U C H E 
Chicken Parfait Macaron * | Crayfish Bloody Mary * | Beetroot Mousse (v) 

 
 

S T A R T E R 
 

Apple & Parsnip Soup * ¤ (v) 
Parsley Bon Bon | Chive Oil 

 

Confit Duck Ballotine ● 
Morello Cherry | Pickled Daikon | Toasted Brioche 

 

Red Mullet Escabeche * 
Fennel | Radish | Orange Texture 

 
 

M A I N 
 

Duck Breast * 
Garlic Dauphinoise Potato | Beetroot | Cavolo Nero | Juniper Berry Jus 

 

Sea Bass * 
Dill Potato | Grilled Asparagus | Mussels | Chardonnay Cream Sauce 

 

Chestnut Mushroom Pithivier ¤ (v) 
Grilled Vegetables | Red Pepper Coulis 

 

8oz Sirloin Steak ● (+£5 supplement) 
Garlic & Herb-Stuffed Mushroom | Confit Cherry Vine Tomato | Hand Cut Chips 

 

S A U C E    S I D E S 
 

Peppercorn Sauce *, £3  Mixed Vegetables * ¤ (v), £5 Sweet Potato Fries ● (ve), £7 
Beef Gravy * | Bearnaise *, £3  Mashed Potato * (v), £5 Hand Cut Chips ● (ve), £5 
Garlic Butter * (v), £3   House Salad * ¤ (v), £5  French Fries ● (ve), £5 
     Rocket & Parmesan *, £5 Jalapeño Mac & Cheese, £6 
     Parmesan Beans * ¤ (v), £5 Buttered New Potatoes * (v), £5 

 
 

D E S S E R T 
 

Strawberry Bavarois ● 
Meringue Shards | Raspberry Sorbet 

 

Dark Chocolate Fondant (v) 
Please allow 15 minutes 

Pistachio Ice Cream 
 

Caramelised Apple Tart Tatin (v) 
Toffee Sauce | Vanilla Bean Ice Cream 

 
 

Three British Artisan Cheeses (v) ● (+£5 supplement) 
Chutney | Quince Jelly | Pressed Celery | Grapes | Artisan Biscuits 

Please ask your server for today’s selection of Cheese 
 
 

Four courses, £50.00 
 
 

* – Gluten Free | (v) – Vegetarian | (ve) – Vegan | ● – Gluten Free optional | ¤ – Vegan optional 
Menu price is per person. All dishes freshly prepared, allow 20 minutes per course at busy times. 

We cannot guarantee the total absence of allergens. A 10% service charge will be added to your bill. 
Menu price includes an Amuse Bouche, a Starter, a Main and a Dessert. Sauces, sides and drinks not included. 


