
STARTERS

Caprese Salad 
vine tomatoes – fresh mozzarella – fresh basil – croutons

Chicken Liver Parfait 
chili and orange chutney – sourdough 

Nduja & Prawn Arancini 
lemon aioli – prosciutto crisp

Roast Parsnip Velouté {v} 
chilli butter, parsnip crisp, toasted sourdough

3 courses £30

MAIN COURSES

Wild Mushroom Risotto {v} 
truffle oil, parmesan crumb, dressed rocket

Pan Fried Duck Breast 
potato fondant  – squash puree – seasonal greens – heritage carrots – blackberry jus 

Cod Fillet 
wild garlic velouté, pesto crushed potatoes, tender stem broccoli, asparagus 

Roast Chicken Supreme 
wild mushroom risotto, basil & wild garlic mascarpone

9oz Ribeye {£6 supp} 
skin on fries, tomato, mushroom, pepper sauce

DESSERTS

Dark Chocolate Torte 
dark chocolate tart - chocolate crumb, raspberry gel, fresh winter berries 

Sticky Toffee Pudding 
butterscotch sauce – vanilla ice cream

Baileys & Chocolate Orange Cheesecake 
shortbread 

Valentine’s menu

{v}  VEGETARIAN   |   {ve}  VEGAN   {gf}  GLUTEN FREE  |  {n} NUTS  Please make your server aware of  dietary requirements or allergies.  
Our sourdough bread is made where there may be traces of  nuts. 


