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DessertsDesserts

Smoked Haddock & Potato Soup with Chive Crème Fraiche 

Chargrilled Asparagus, Pea Puree, Poached Egg 

Chicken & Ham Terrine 

Pickled girolles, tarragon aioli, mustard dressing

Asparagus & Wild Mushroom Gnocchi 

Flat Iron Steak 

Wild mushroom & madeira sauce, dauphinoise potatoes, buttered French beans

Free Range Chicken Breast 

Stuffed with spinach & feta, parmentier herb potatoes, rocket salad, Romanesco sauce

Whole Grilled Lemon Sole  

Lemon & herb caper butter, new potatoes, tenderstem broccoli

Spiced Cauliflower Steak  

Chick pea masala, cucumber mint dressing

Sharing Dessert – Trio of Chocolate 

Dark chocolate mousse, cheesecake, chocolate nut crunch cake 

Vanilla Passion Fruit Panna Cotta  

Served with a pecan tuille

A Selection of Artisan Cheeses 

Celery, farmhouse chutney, crackers

3 courses for £39.50 3 courses for £39.50 

 vegetarian   vegetarian option on request   vegan   vegan option on request   gluten free   

 gluten free option on request   dairy free   dairy free option on request   contains nuts

If you have a food allergy, intolerance, or other dietary requirements - please speak to your server before you order

Valentine’s Day


