
Amuse-bouche

Mushroom Marmite Éclair, confit egg yolk, cornichon (v)

Starter

Chicken Liver Parfait, Brioche, Port Gel, Red Onion Marmalade

Prawn & Smoked Salmon Cocktail

Twice Baked Cheese Soufflé, Parmesan Cream (v)

Mains

Slow-cooked Feather Blade Beef, Truffle Creamed Mash, Braised
Carrots, Red Wine Jus

Roasted Halibut, Cauliflower, Bloomed Golden Raisins, Kale

Wild Mushroom Risotto, Crispbread, Watercress Oil (vg)

Desserts

Rose Crème Brûlée, Cranberry Shortbread (v)

Chocolate Fondant, Salted Caramel Ice Cream (v)

Passion Fruit Cheesecake, Berry Compote (v)

Valentine’s Day Menu
Saturday 14  February · £45 per personth

Please inform us of any allergies or intolerances before placing your order. 
No additional discount can be applied to this menu.


