
WHISKEY CURED SALMON
Cucumber, Apple Relish, Wasabi Mayo & Charcoal Crackers

2.4.5.10.14

WILD BOAR
Grilled Sourdough, Pickled Mushroom & Quince

1.2.14

BUFFALO MOZZARELLA
Heritage Tomatoes, Capers, Basil Mayonnaise, Parmesan Biscuit

1.5.8.10

ROASTED COD FILLET, WRAPPED PANCETTA & HERBS
Pressed Buttered Herb Potatoes, Clams, Green Beans & Champagne Sauce

2.4.8.10.14

SHARING PLATTER FOR 2 WHOLE ROAST PIRI PIRI CHICKEN
Polenta Parmesan Chips, Beetroots, Green Chard, Sherry Shallots & Tarragon Mayonnaise

2.8.14

MOROCCAN STYLE ROAST
Sweet Potato, Grilled Vegetables & Onion Marmalade
Served with Courgette Ratatouille & Vegetable Crisps

1.2.14

LINGUINE
Dressed Jersey Hand Picked Crab, Chilli Garlic, Cherry Tomatoes, Basil & Chilli Pangratatto

1.2.3.5

GNOCCHI
With White Pork Sausage Ragu, Grilled Purple Sprouting Broccoli & Truffle Oil

1.2.5.8.10.14

CHOCOLATE HEAVEN
Gold Flaked Chocolate Delice, Chocolate Bailey Milkshake, Chocolate Mousse & Strawberries

1.5.8.14

APPLE TARTIN
Vanilla Ice Cream & Cinnamon Sugar

1.5.8

CHEESE & CRACKERS
Blue Stilton, Cheddar & Red Onion, Black Pepper Chutney

1.2.8.10.14

Valentine’s Day Menu
3 Courses for £35.95 | 2 Courses £27.95

A discretionary service  charge of  10% wil l  be  added to your bi l l
P L E A S E  L E T  O U R  S T A F F  K N O W  O F  A N Y  F O O D  A L L E R G I E S

1 Cereals containing Gluten   2 Celery   3 Crustaceans   4 Fish    5 Eggs    6 Peanuts    7 Soya 
8 Dairy Cow Milk    9 Nuts    10 Mustard    11 Sesame    12 Lupin    13 Molluscs 

14 Sulphur Dioxide and Sulphites    15 Chocolate


