
Love at first bite
Valentine’s Day Menu

Starter
Wild Mushroom and Tarragon Soup £8.95

white truffle oil and artisan bread G, D, CE/S, E,

Thai Style Crab Cakes £7.50
lemongrass sauce and crispy fried leeks G, C, D, E

Smoked Chicken and Ham Hock Terrine £11.50
celeric remoulade pickled vegetables
G, S, E, D, CE, MU, SD/C, M, F, L, SE

Main Course
Steamed Fillet of Cod £20.50

wrapped in leeks, with a seafood bouillabaisse C, M, F, CE, SD/G, MU

Spinach, Wild Mushroom and Tarragon Pithivier £18.95
crispy kale, pickled mushrooms, spinach sauce G, D/CE, MU

Rump of Lamb £22.95
pomme anna potatoes, honey-glazed carrots,
greens and a rich red wine sauce S, D, CE, SD

Dessert
Warm Treacle Tart V £6.95

orange purée and salted caramel ice cream G, N, S, D, E/P

White and Dark Chocolate Mousse V £8.95
chocolate soil, and a passion fruit sorbet G, N, S, D, SD/CE

Crêpe Suzette £6.95
vanilla ice cream G, E, D, SD/S, E

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens
contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Items cooked

within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin

• N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.


