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Valentine’s Day Menu
£.39.95 for two courses

Starters

Scallops, bacon fat béarnaise, brown butter crumb, pickled granny smith - (gf) +£4

Char Sui pork belly, smokey sriracha aioli, Mirin slaw, padron pepper

Braised venison tortellini, confit shallots, cranberry

Confit shallot tart, puff pastry, spiced plum coulis, hazelnut, frisée salad - (vg))

Mains

Hake bordelaise, lovage crumb, lemon thyme lyonnaise, leek barigoule, pea pure, veloute

Three rib rack of lamb, baby savoy, confit carrot, carrot pure, new potatoes, mint jus +£6
Chicken supreme, cavolo nero, celeriac fondant, sun-dried tomato cream sauce

Roulade of vegetable provencal, soft saffron polenta, salsa verde, almond, crispy capers - (vg)

Fresh chips 5.25 / Seasonal salad 5.25 / Seasonal vegelables 5.25 / Peppercorn sauce 4.95

Desserts

Caramelised white chocolate mousse, rhubarb, salted caramel, honey comb

Oat milk and tonka bean creme brulée, rum, poached black berry -(vg)

IMPORTANT - Food Allergies and Intolerances: Allergen info is obtained by asking member of staff. Our menu descriptions do not list all of the ingredients included in the dish. Due to how
ingredients travel and are stored we cannot guarantee allergen free food and we cannot be held responsible for any cross contamination that might occur. Due to market conditions beyond
our control, dishes and prices may need to change from time to time. All prices are in £-British Pounds. All dishes are subject to availability and we reserve the right to remove or amend any
dishes or prices without prior notice. All tips go straight to your waiter. Some of our cooking oils contain GM. Please note: Your booking ensures that a table will be available to you for a



