
Starters
Seasonal soup of the day, warm bread (vg) (gf)

Homemade vegan mozzarella, heritage tomato, red pepper tapenade (vg) (gf)

Tempura king prawns, Asian slaw, squid ink mayo

Ham hock and pea terrine, warm minted pea salad, crisp bread 

Spiced cauliflower fritters, chilli mayo (vg)

Mains
Roasted cod fillet, crushed new potatoes, spinach, parsley and brown shrimp butter (gf)

Mushroom, spinach and white truffle suet pudding, roasted roots and a port jus (v)

Beef bourguignon, wilted greens, creamed potato

Courgette and gorgonzola risotto, confit heritage tomatoes (v)

Chilli, herb and mozzarella stuffed chicken breast wrapped in pancetta, tomato linguine

To  Follow
Sticky toffee pudding, salted caramel sauce, honeycomb ice cream

Banana and peanut butter blondie, peanut chocolate ice cream (vg) (gf)

Lemon posset, strawberry compote, lavender shortbread

Mirrored chocolate truffle torte, poached raspberries, mint (vg)

Raspberry and pistachio semifreddo 

Till  Death Do Us Part 
3 courses £37.00 with a glass of prosecco

Valentines Day Menu

(v) Vegetarian (vg) Vegan (gf) Made with gluten free ingredients. Foods described within this menu may contain 
nuts and other allergens. Please inform us of any allergies or dietary requirements.

Some of our dishes may be altered to suit a gluten free diet, please ask your server for more information.


