
Valentines  Menu

Dessert

Starter
Baked Camembert to Share (GFO)

Truffle Oil & Focaccia 

Game & Pork Terrine  (N)
Pickled Walnut Ketchup

Classic Prawn Cocktail (GF)(DF)

Mushroom and Cashew Parfait (VG)(GFO)(N)
Orange Gel, Focaccia 

Main
12oz Flat Iron Steak (GF)

Roasted Shallot, Chimichurri, Cheesy Truffle Chips

Mussels (GFO)
Cider & Fennel Sauce, Focaccia

Roasted Wild Duck (GF)
Turnip & Potato Gratin, Blackberry Hoisin

Cauliflower Steak (VG)(GF)
Black Garlic & Olive Tapenade, Cavolo Nero, Vegan

Cheesy Truffle Chips

Trio of Desserts to Share: (VGO)
Chocolate Fondant, Morello Cherry Sorbet

‘Hot Toddy’ Pavlova (GF)
Chamomile Poached Rhubarb, Prosecco Sorbet (GF)

Additional Cheese Course to Share - £7 Supplement
Chef’s Selection of 3 English Cheeses, Frozen Grapes,

Red Onion Marmalade, Crackers

2 Course - £38
3 Course - £43


