VALENTINE’S MENU
STARTERS
Minestrone Soup (V)
Italian chunky vegetable and pasta broth ﬁnished with a walnut basil pesto
5
Calamari
Crispy fried squid in a delicate batter, accompanied with roast garlic and saffron aïoli
7
Arancini
Crispy balls of risotto rice ﬂavoured with sweet potato and Spanish chorizo,
accompanied by a lightly spiced harissa aïoli
6.5
Ham Hock
Picked ham and herbs set into a terrine, served with homemade piccalilli and crusty sourdough
6.5
Camembert (V)
Perfect for two to share
Creamy baked camembert, topped with honey, granola and thyme.
Served with a selection of vegetable crudités and crispy crostinis
Please be aware this dish takes 15 minutes to bake
14

MAINS
Lamb Rump
6oz lamb rump served pink with a crispy pulled lamb croquette, roasted baby carrots,
carrot purée and ﬁnished with a rich lamb jus
18
Chicken Supreme
Prime cut of chicken breast, served with chorizo mash, sweetcorn purée
and charred tenderstem broccoli with a red wine sauce
14.5
Wild Mushroom Tagliatelle (V)
Al dente tagliatelle pasta tossed through a mixture of wild mushrooms in a rich creamy sauce,
ﬁnished with truffle oil and topped with a sprinkling of Parmesan
12 | Add chicken - 3
Cod
Roast loin of cod and Pernod clams in a lemon butter emulation,
served with samphire and herb salted parmentier potatoes
15
Chateaubriand
Sharing steak cooked to your liking, served with chips, seasonal veg
and your choice of béarnaise, peppercorn sauce or gravy
50

DESSERTS
Strawberry Cheesecake
Topped with white chocolate and honeycomb
7
Chocolate Tart
Short pastry base ﬁlled with rich dark chocolate and served with orange and raspberry crème fraîche
6
Italian Affogato
Vanilla ice cream topped with candied almonds, accompanied with amaretto and freshly ground espresso
7
All our food is proudly cooked from fresh, please allow adequate time for your meal.
Some of our food may contain nuts and allergens. Please speak to a team member for clarity

