
Main Course
Duo of Beef £28.95

4oz sirloin and treacle shin croquette, dauphinoise slice, maple and rosemary
roasted roots, red wine jus, crispy kale

G, E, D, CE, MU/S

Pan Roasted Hake GF £21.95
olive and new potato cake, sea vegetable, prawn and caper buerre noisette

C, F, D, SD

Gnocchi VE £17.95
beetroot and horseradish pesto, sage crisps, candied walnuts

G, N, MU, SD/P, S, CE, SE

Valentine’s Day
Menu

Starter
Hot Smoked Salmon GF £9.95

Caesar salad, baby gem and radicchio lettuce, pickled plums, root vegetable crisps,
glazed beets, shaved Grana Padano, Caesar dressing F, E, D, MU, SD, D/L, CE

Charcuterie Board for Two GFO £12.95
Selection of meats, cheese, houmous, olives and warm bread G, D/S, E, CE, MU

Wild Mushroom Arancini VEO £7.95
Parmesan, truffle mayo G, D, CE, SD/S, MU

Dessert
Set Lemon Cheesecake £7.95

meringue, raspberry sorbet G, E, D/CE, MU

Dark Chocolate Mousse V £8.95
chocolate soil, salted caramel ice cream S, E, D, SD/CE, MU

Baked Pineapple VE, GF £7.95
rum soaked sponge, toasted coconut, coconut sorbet

SD/P, N, L, S, E, D, CE, SE

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens
contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Items cooked

within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin

• N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.


