
• V A L E N T I N E S   D A Y • 
A T

ON ARRIVAL 
homemade bread & whipped butter 

STARTERS 
 

BEETROOT SALAD 
apple & celeriac remoulade • horseradish 

SCALLOPS 
ginger & chilli broth • julienne apple 

PIGS CHEEK TERRINE 
apricot pureé • endive salad 

MAIN COURSE 

SKATE WING 
white wine veloute • baby shrimp  

chanterelles • potato gratin 

RIGATONI CON POMODORINI 
confit cherry tomatoes • slow roasted tomato sauce 

caper verde • vegetarian parmesan 

DUCK BREAST 
carrot pureé • pan fried little gem 

clementine jus • potato gratin  

DESSERT 

CAFE GOURMAND 
(sweet treats to share…or not!) 

brownie bites • chocolate, pistachio & rose semifreddo 
honeycomb pieces • apricot & almond cake bites • truffles 

raspberry champagne posset • fresh fruit  

 SEE OVERLEAF FOR OUR WINE PAIRINGS • £5 for 175ml glass 

••• Please let us know of any allergies or dietary requirements before ordering •••

 two courses for £39 • three courses for £45


