
VALENTINE’S DAY

4 COURSE 
ME A L

£49.95 
PER PER SON*

12 th, 13 th & 14 th February 
*£10 deposit per person required



VALENTINE’S MENU

STARTERS
Chicken Liver Parfait, fig chutney & toasted brioche   

Pan Seared Scallops, pork belly squares, pea puree & truffle oil 
Wild Mushroom Tart, crème fraiche & rocket  

Heritage Tomato and Basil Brushetta finished with truffle oil 

Sharer 
Baked Camembert, red onion chutney, toasted breads & crudités 

REFRESHER
Lemon Sorbet

INDIVIDUAL MAINS
Veal Involtini, Veal rolled with asparagus and mozzarella wrapped in pancetta,  

tomato & basil ragu, pappardelle & parmesan shavings
Celeriac Three Ways, celeriac wellington, apple & celeriac rosti, thyme & celeriac puree,  

veggie jus    
Whole Roasted Seabass, asparagus & tenderstem broccoli, sautéed new potatoes,  

hollandaise sauce & salsa verde
8 oz Fillet Steak, garlic wild mushrooms, roasted cherry vine tomatoes,  

pommes frites & bearnaise sauce

SHARER DESSERTS
Assiette of Desserts, crème brûlée, chocolate mousse          & raspberry frangipane tart 

Please let us know in advance  if you require a vegan or gluten free dessert platter.

Gluten Free Available               Gluten Free               Vegitarian               Vegan


