THE
ARCHANGEL

VALENTINES DAY MENU
£45 per person

Includes a glass of Prosecco on arrival or a glass of 175ml Australian Shiraz with your main

Aperitifs

Hugo’s Royal Spritz/Negroni/Spiced Berry Kir Royale/Paloma £9.95 each

Starters

Shell-on king prawns, harrissa butter, lime

Duck liver mousse, pickles, toast

Cornish mussels, Butcombe original ale, smoked bacon and creme fraiche, grilled sourdough

Heritage beetroot and roasted pear, whipped feta, pickled celery, candied walnuts (V) (VEO)

Mains

Venison burger, streaky bacon, caramelised onions, smoked chedder, truffle aioli, rocket, skin
on fries

Potato gnocchi, burnt leek, king oyster mushroom, crispy egg, truffle, english pecorino (V)
120z Sharing Steak, confit tomato, picked onion, mushroom ketchup, triple cooked chips
(5.00 Suppliment per person)

Bromham beetroot, spelt and barley risotto, roasted heritage squash, kale crisps, horseradish,
toasted seeds (VE)

Desserts

Dark chocolate and espresso brownie, cherry compote, Baileys ice cream

Treacle tart, vegan vanilla ice cream, candied pecans (VE)

Passionfruit and Clemintine Posset, boozy pomegranite compote, almond wafers (V)

Beer cheese fondue

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 about our gluten-free options. Please inform us
of any allergies before placing your order. We cannot guarantee the absence of all allergens. Scan the QR code for allergen and calorie
information.




