
 

 

♥ Valentines Day Menu ♥ 

 

 

Amuse Bouche 

Oyster with Champagne Mignonette (GF, NF, DF) 

 

Watermelon Gazpacho Shot (GF, DF, VE, V, NF) 

Starters 

Chicken & Pistachio Mosaic Terrine (GFO) 

Raspberry Vinaigrette | Sourdough Crisp 

 

Asparagus with Poached Egg (GFO, DFO, NF, V) 

 Spinach | Brioche | Hollandaise Sauce  

 

Torched Mackerel (GF, NF) 

Fennel & Orange Salad | Crème Fraiche Foam | Herb Oil  

Mains 

Herb Stuffed Corn Fed Breast of Chicken (GF, NF) 

Pomme Puree | Asparagus | Morel & Foie Gras Sauce  

 

Steak Lovers Sharing Platter (£10 Supplement pp)  

6oz Rump | 6oz Ribeye | 6oz sirloin  

Fries | Mixed Salad | Grilled Tomato | Sauteed Spinach 

 Peppercorn & Bearnaise Sauce (GF, NF) 
 

Pan-Seared Seabass Fillet (GF, NF) 

Langoustine Bisque | Black Garlic Aioli | Pomme Dauphine 

 

Black Truffle Oil & Saffron Risotto (NF, DFO, GF, VEO, V) 

Wild Mushroom | Broad Bean | Rosary Ash Goats Cheese   

Desserts  

Chocolate Fondant (NF, V) 

Crème Anglaise | Cherry Gel | Chocolate Soil 

 

Roast Fig & Almond Tart (V) 

Praline Cremuex | Raspberry Sorbet 

 

Paris-Brest (NF, V) 

Crème Diplomat | Caramel Sauce  

 

 

♥ 2 courses - £42pp | 3 courses - £50pp ♥ 

 
We cannot guarantee that there are no traces of nuts within our food as our kitchen is a nut working environment.  

Please note we include a discretionary service charge of 12.5%  
V: Vegetarian VG: Vegan DF: Dairy Free NF: Nut Free GF: Gluten Free (O: optional) 


