
Va len t ines  

STARTERS

Pan Fried Scallops, pea puree, pancetta crisps

Twice baked dambuster cheese souffle, creamed leeks

Braised oxtail croquette, caramelised shallot puree, charred baby leeks, beef jus 

MAINS 

6oz Ribeye, tempura king prawns, beef dripping potato terrine, salad, béarnaise
sauce 

Gryere and red onion tart. roast shallot puree, pan fried new potatoes

Curried monkfish tail, mango and coconut cream, jasmine rice, pickled carrot

DESSERTS

Passionfruit posset, mango jelly, homemade biscuit 

Chocolate cremeux, strawberry parfait, strawberry gel, muscerated strawberry 

Red velvet cake, cream cheese frosting, white chocolate and raspberry sauce, clotted cream ice cream 

Please make your server aware of any allergies or intolerances 

2 Course   £34 3 Course  £42 

G l a s s  o f  p r o s e c c o  o n  a r r i v a l  


