
Valentine’s Day Menu

Starters

Caramelised Goat’s Cheese & Shallot Tart (V)
Honeyed goat’s cheese, candied walnuts, balsamic glaze

Pan-Seared Scallops
Pea purée, chorizo crumb, charred onion

Duck Liver Parfait
Cherry compote, toasted brioche

Main Courses

Pan-Roasted Chicken Supreme
Truffle mash, tenderstem broccoli, red wine jus

Pan-Seared Salmon Fillet
Crushed new potato cake, lemon cream, crispy kale, pickled samphire

Wild Mushroom & Truffle Risotto
Pickled mushrooms, parmesan crisp, herb gremolata

Fillet of Beef
Dauphinoise potatoes, roasted baby carrots, creamed leeks, red wine jus

£5 supplement

Desserts

Warm Chocolate Fondant
Raspberry coulis, vanilla bean ice cream

Strawberry & Prosecco Cheesecake
Shortbread crumb, strawberry gel

Dark Chocolate & Red Berry Délice
Hazelnut crumb, griottines, praline tuile

Coconut Panna Cotta
White chocolate crumb, strawberry, toasted coconut

Live Jazz Music | 7–9 pm
Featuring Ben from Heirloom

£35 per person


