
 

Food Allergies & Intolerances: if you have any concerns relating to allergens or intolerances please speak to a member 

of our team prior to ordering. Whilst every precaution is taken to avoid cross-contamination we can't guarantee that 
any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. 

 

 

 

 

 

 

Roasted scallop, pancetta and celeriac purée

 

Chicken & shiitake mushroom terrine, truffle and honey brioche

 

Roast cauliflower velouté, pumpkin seed dressing  

 

(V)

 

 

Salmon en croûte, saffron fondant potatoes, baby fennel and spinach cream

 

Chicken wellington, smoked creamed potatoes, bourguignon sauce

 

Salt baked celeriac wellington, spinach and mushroom duxelle,  barbecue hispi 
                                                cabbage,  chestnut purée

 

(V)

 

 

  
Rhubarb and custard delice, poached English rhubarb

 

Apple Tart tatin, vanilla ice cream

 

        Valentine's sharing platter- mini chocolate fondant, 
strawberry mousse, raspberry sorbet, marshmallows, chocolate sauce

 

 

 

3 courses £60.00 

28 day hung sirloin steak,chive buttered mushrooms, pave potato, peppercorn sauce 

Starters


