
 2 Courses – £55
3 Courses – £60

Includes a glass of Prosecco or Bellini on arrival

Starters

Tomato Velouté Soup (V, VE, GF available)
 Served with garlic Parmesan croutons and bread

Beef Tartare (GF available)
 Gherkins, mustard, capers, quail egg yolk, toasted bread

Wild Mushroom Arancini (VE)
 Marie Rose sauce, Parmesan tuile, truffle oil

Oyster with Pomegranate Pearls (GF)
 Chilled oyster with pomegranate juice and pearls

Main Courses

Pan-Seared Corn-Fed Chicken Breast (GF)
 Crushed potatoes with sun-dried tomatoes, mushroom cream sauce (DF available)

Grilled Salmon Fillet (GF)
 Roasted asparagus, confit tomatoes, parsnip purée

Ribeye Steak (8oz)
 Portobello mushroom, peppercorn sauce, vine tomatoes, mashed potatoes

Wild Mushroom & Spinach Ricotta Ravioli (VE)
 Parmesan cream sauce, roasted walnuts

Quinoa with Roasted Vegetables (V, VE)
 Mixed quinoa, roasted peppers, grilled courgette, butternut squash

Desserts

Chocolate Fondant with Ice Cream (GF)
 Mixed berry compote

Red Velvet Cake
Wild berries

Ice Cream Trio (GF, vegan available without chocolate)
 Vanilla, raspberry sorbet, chocolate

Valentine’s Menu

V - Vegetarian VE - Vegan GF - Gluten Free DF - Dairy Free


