
Cauliflower & White Truffle Soup
topped with pancetta & crispy onions V VE GF without pancetta & crispy onions

Crayfish & Smoked Salmon GF
cajun spiced marie rose, gem lettuce, smoked paprika dusting

Parma Ham & Roasted Honey Fig Salad
drizzled with balsamic glaze

Goats Cheese & Red Onion Bon Bon
dressed rocket, beetroot glaze

Heritage Tomato, Vegan Feta, Orange Segments V VE GF
rocket & pistachio crumb

Slow Braised Featherblade Steak GF
truffle & parsley mash, roasted carrot & parsnip, red wine reduction

Oven Roasted Chicken Supreme GF
braised leeks & savoy cabbage, gratin potatoes, creamy peppercorn sauce

Baked Cod Loin GF
chilli tenderstem broccoli, new potatoes, thai spiced hollandaise sauce

Cajun Sweet Potato Roulade V VE GF
fine green beans, roasted new potatoes, arrabiata sauce

Black Garlic & Beetroot Gnocchi V
topped with rocket

Salted Caramel & Rum Chocolate Pot
crushed amaretti biscuits, raspberries

Espresso Martini Tiramisu
coffee soaked sponge, mascarpone, dark chocolate sauce

Vegan Cheesecake V VE GF
topped with strawberries & crushed pistachios, raspberry coulis

Passionfruit & Coconut Panna Cotta
mango coulis

Trio of Cheese (£3.75 supplement)
celery, grapes & onion chutney, biscuit selection GF biscuits available

*

Fresh Filter Coffee & Chocolate Mint £2.95

Please advise your server of any allergies or intolerance before you order. Allergen information is contained in our Allergen Menu, available on request however,
whilst every care is taken we cannot guarantee the total absence of allergens in our dishes

V = Vegetarian  VE = Vegan  GF = Gluten Free   Gluten free bread, biscuits & crackers available on request

Valentine's Day
While You Wait

Bread Basket 3.95
Marinated Olives V GF 4.50

sweet chilli, barbecue sauce, stem ginger

Dipping Breads & Oils V 4.95
ciabatta, sourdough baguette, olive oil, balsamic vinegar

STARTER

MAIN COURSE

DESSERT
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