
Valentine’s
Set Menu

2 COURSE £40 | 3 COURSE £45

V  VEGETARIAN      VE  VEGAN      NG  NON-GLUTEN 
For food allergy & intolerance information, please ask a member of staff before ordering. We cannot guarantee the total absence of 
allergens in our food.  An optional 12.5% service charge will be added to your bill, inclusive of any pre-paid items.

BURRATA
Orange, Mint, Honeycomb,

Pine Nuts, Black Olive Powder
& Toasted Ciabatta

(V)

SMOKED SALMON
Pickled Fennel, Pomegranate

& Spiced Sour Cream
(NG)

CHICKEN LIVER PARFAIT
Apricot & Stem Ginger 

Chutney, Toasted 
Sourdough

200G AGED  
SIRLOIN STEAK

Fries & House Salad
(NG)

SWEET POTATO &
RED ONION MARMALADE TART

Seasonal Vegetables &
Redcurrant Jus

(VE) (NG)

PAN ROASTED SEABASS
Sweet Potato, Ginger &

Harissa Mash, Lemon & Herb 
Butter Sauce

(NG)

ROASTED CHICKEN BREAST
Artichoke Purée, Savoy Cabbage,
Pancetta, Wild Mushroom Sauce

(NG)

Fresh Raspberries
(V)

WHITE CHOCOLATE &
RASPBERRY CHEESECAKE

(V)

MADAGASCAN VANILLA
CRÈME BRÛLÉE

Vanilla Ice Cream
(VE) (NG)

SALTED CARAMEL
CHOCOLATE BROWNIE

Lemon, Parsley & Vegan
Stracciatella Mozzarella

(VE) (NG)

ROASTED BEETROOT & 
ARTICHOKE


