
Canapés

Valentine’s Day Menu

Desserts

Mains

Starters

Sorbet

Barbeque Beef Doughnut

Salmon, Orange & Fennel, Croute

Tomato Bruschetta, Whipped Cheese, Cracker

Cured Salmon
Cauliflower cous cous, Lemon Purée, Nori Crisp, Dill Oil

Pork Scotch Egg
Smoked Leek Mayonnaise, Pickled Shallots

Goats Cheese Panna Cotta
Crushed Hazelnuts, Beetroot Purée, White Balsamic Reduction

Vanilla Crème Brûlée
Rhubarb Ice Cream, Crushed Meringue, Candied Rhubarb

Baked Cookie Dough
Warm Chocolate Sauce, Vanilla Ice Cream

Selection of Cheeses
Homemade Chutney, Celery, Grapes, Crackers & Fig Bread 

Tea/Coffee served with Petit Fours

Beef Wellington
Pomme Anna Potato, Sprouting Broccoli, Mustard Gel, Beef Jus

Roasted Chicken Breast
Chorizo & Sweetcorn Orzo, Crispy Polenta, Jus

Herb Crusted Hake Fillet
Grilled Baby Leeks, Rosti Potato, Lemon & Caper Butter Sauce

Marinated Cauliflower Steak
Butter Bean & Herb Cassoulet, Herb Oil, Watercress

Lemon & Sorrel Sorbet, Apple Gel

All our prices include VAT. A discretionary service charge of 10% will be added to your bill. For special dietary requirements please speak 
to a member of the team. Please be aware the menu items may contain or have come into contact with the 14 allergen groups. 

For more information, please speak with a manager. 

£55.00 per person - Including a Glass of Bubbles on Arrival


