
Valentine’s Day

MENU 14.02.2026



S T A R T E R S

M A I N S

S I D E S

D E S S E R T S

Garlic Baked Camembert (V)

sourdough, pickles, chutney 

Beef  Wellington


a dish to share, with truffle mash, glazed carrots and beef  jus

Crispy Potatoes.......................................£4.50

Buttered Greens......................................£4.50

Rustic Chips.............................................£4.50

Mixed Leaf  Salad....................................£4.50

Stuffed Sole Fillet


rolled in a scallop mousse, served with a smoked butter sauce

Lamb Shoulder


spiced carrot puree and lamb jus

Apple Tarte Tatin


to share, with vanilla ice cream

Vanilla Panna Cotta


torched meringue, raspberry compote, white chocolate 

soil

Whilst we do our best to reduce the risk of cross-contamination in our restaurants, we cannot guarantee that any of our dishes are free from allergens and therefore cannot 
accept any liability in this

respect. We urge customers with any form of allergies to assess their own level of risk and consume dishes at their own risk. Please ask to speak to the chef on duty if you 
need any further information.

Dark Chocolate Mousse


honeycomb, boozy cherries

Sticky Toffee Pudding


sticky toffee pudding, butterscotch sauce, Chantilly 

cream

Wild Mushroom Orzo (V)


with garlic croutons and shaved parmesan

Duck & Orange Paté 

brioche, spiced red onion chutney

Crab and Ricotta Ravioli 

lemon sauce

Truffled Arancini (V)

parmesan sauce

+ £16.00 pp

Vietnamese Prawn Rolls 

sweet chilli sauce

two courses for £30, three for £37.50
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