
Honey and thyme Camembert bread bowl,   18.95 

caramelised apple and onion chutney 

Scallops, pea puree, braised leeks, brown sugar bacon   10.95 

Mushroom pate, garlic and herb crostini   7.50

Sticky ox cheek doughnut, red wine jus, parsnip crisps   8.95

Ribeye steak, chunky chips, mushroom, peppercorn sauce   24.95

Sharing beef Wellington, dauphinoise potatoes,   49.95 

garlic butter greens, gravy

Beetroot risotto, goat’s curd, pickled beetroot, candy walnuts    14.95

Chicken cordon bleu, roasted new potatoes   19.95

Pistachio herb-crusted cod, sun-dried tomato orzo,   18.95 

garlic butter asparagus 

Espresso panna cotta, salted caramel biscotti crumb, hazelnut meringue   8.50

Chocolate fondant, mint and white wine poached    8.50 

strawberries, clotted cream ice cream   

Hot toddy pavlova - meringue nest, spiced whiskey-infused pears,   8.50 

whipped honey cream

Tart au citron, Champagne and raspberry glaze   8.50

Valentine’s Menu

Recycled (FSC) paper & designed for single use only.

Team Rewards - Please note we will add an optional 10% team reward to your bill and be assured 100% will be shared 

with today’s team.

Allergen Info -  (v) Vegetarian (ve) Vegan, (veo) Vegan option available on request. Ask a team member for gluten friendly 

options. Please inform a member of our team of any allergies before placing your order. We cannot  

guarantee the absence of all allergens in our dishes.


