
MENUF E B  
10TH-14TH

£120 FOR two 
4 courses, including a glass of fizz 

or Valentine’s cocktail



STARTERS
Devons hire white crab meat with charred watermelon, s weetcorn purée, 
avocado mous s e, parmes an crisps

Herb flavoured quinoa s alad with confetti of vegetables , grilled artichoke, 
dehydrated olive crumb, tomato s als a (v), (vg)

J erus alem artichoke velouté with truffle reduction, chive oil (v), (vg)

*** Palate Cleanser ***

Lemon s orbet, dehydrated s trawberry (v), (vg)

MAINS
48-hour brais ed ox cheek, pars ley mas h, heritage carrots , wild mushroom 
fricas s ee, Barolo wine reduction

Pan-s eared seabas s fillet with pea purée, pomme mous s eline, courgette, 
tarragon reduction

Spring pea ris otto with baby vegetables , lemon, vegan parmes an (v), (vg)

DESSERTS
Salted caramel and chocolate tart Strawberry 

mous s e with mint & berry s als a

Exotic fruit salad (v), (vg)

Food allergies  and intolerances : (v) indicates  s uitable for Vegetarians . (vg) indicates  s uitable for Vegans , (n) includes  nuts . If you have any 
dietary requirements , a llergens  or intolerances , pleas e inform your s erver and we’ll let you know what’s  pos s ible. For more detail of allergenic 
ingredients  us ed in our menu, we’ve an information pack available. Pleas e note that our kitchen and food s ervice areas  are not nut free or 
allergen free 
environments . All prices  are inclus ive of VAT at the current rate. A dis cretionary 12.5% s ervice charge will be added to your bill.
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