VALENTINES 2026

Valentine’s Day Menu £45 per person

Upgrade Your Valentine’s Day Experience
Sparkling add a glass of Prosecco on arrival £50 per person
Premium add a bottle of House Champagne to share £75 per person
Prestige add a bottle of Bollinger to share & chocolate truffles to finish £90 per person
All Valentines upgrades must be pre-ordered to ensure availability.

Selection of Canapés Upon Arrival
Smoked Salmon, Warm Blini, Beetroot Puree & Caviar GFA
Mushroom, Black Truffle & Parma Ham Cone
Goats Cheese Bon-Bon, Honey & Walnut V GFA

STARTERS
Pan Fried Scallops
squid ink waffle, pea puree & chorizo bon bons GFA

(£4 supplement applies to this dish)

Braised Pork Cheeks
stilton mayonnaise, crispy shallots & watercress
Roasted Red Pepper & Tomato Soup
coriander & toasted sourdough bread V GFA
Pan Fried Mackerel
grilled baby gem, Jerusalem artichoke puree, crispy oyster & dill oil GFA

MAINS
Pan Fried Cod Supreme
celeriac puree, roasted beetroot, fondant potato & beurre blanc GFA
Harissa Lamb Rump
potato terrine, cavolo nero cabbage, lamb shoulder bon bon & red wine jus GFA
Wild Mushroom & Ricotta Ravioli
leek, white wine & black truffle cream sauce V
Roast Chicken Breast
chicken rillette, clotted cream mash potato, baby carrots & tarragon cream sauce GFA
80z Sirloin
chunky chips, watercress, crispy shallots & peppercorn sauce GFA
(£5 supplement applies to this dish)

DESSERT
Vanilla Mousse
Pastry Case, poached peach, Prosecco jelly & candy hearts GFA
Strawberry & Mascarpone Cheesecake

Italian meringue & white chocolate soil GFA

Pistachio & Belgian Chocolate Tart

vanilla ice cream & toffee sauce
Ice Creams & Sorbets (Three Scoops) GFA V
Vanilla, Strawberry, Chocolate or Salted Caramel Ice Cream
Raspberry, Green Apple or Mango & Passion Fruit Sorbet
A Selection of British & European Cheeses GFA
apple & ginger chutney, grapes, walnuts, crackers
(£4 supplement applies to this dish)

Dietary Requirements & Food Intolerances
GFA denotes that a dish can be made Gluten Free upon request.
V denotes that a dish is or can be Vegetarian.
Please let us know ifyou require these options. If you have any other food allergies, intolerances or dietary requirements then please speak to
a member of staff and this will be accommodated.

An optional 10% service charge will be added to the final bill, 100% of which goes to our hard-working front of house and kitchen team.
Please feel free to ask for this to be removed as they will not be offended.




