
 

 

 
 

 

Valentine’s Day Menu 
£120 per couple 

Bottle of Prosecco included 
 
 
 

Duo White & Brown Loaf, Stone Baked Focaccia & Marinated Olives  
 
 

To Start 
Cream of Mushroom & Truffle Soup with Herb Croutons 

Braised Pork with BBQ Rub, Apple Purée, Remoulade & Crackling 

Seared Scallops, Tomato and Chorizo Sauce & Braised Fennel 

Heritage Tomato Salad, Caperberries, Pine Nut Butter & Sherry Vinegar Glaze  

 
 

 

 
To Follow 

Chateaubriand for Two, Tripled Cooked Chips, Portobello Mushrooms, Confit Cherry Tomatoes 

on the vine, Peppercorn Sauce & Cajun Slaw (£4.95 Supplement for this Dish Per Person)  

Chicken Supreme, Roasted Carrot, Herby Cous Cous & Red Wine Jus  

Pan Fried Seabass, Ratatouille, Herb Crust & Watercress  

Nut Roast with Slow Roasted Spiced Cauliflower & Romesco Sauce  

 

 

 

 

 

 

To Finish 
Warm Chocolate Molten Cake, Salted Caramel Ice Cream  

Vanilla Panna Cotta, Champagne & Strawberries  

Raspberry & Passionfruit Pavlova, Chantilly Cream & Passionfruit Nectar 

Selection of Locally Sourced Cheeses with Homemade Chutney, Oat Cakes & Water 

Biscuits 

Selection of Homemade Sorbets 
 

 


