Valentine’'s Day

VEGRY.
To Start

Roasted parsnip & celeriac soup,
drizzled with garlic oil, topped with
sourdough croutons (v/vg)

Chicken & ham terrine served with
toasted homemade focaccia,
piccalilli & dressed leaves

Baked Alaskan salmon fillet Caesar
salad
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Mains

Pork tenderloin & parma ham
ballotine with buttered new
potatoes & baby turnips, charred
braised leek, cider cream & crispy
leeks

Pan roasted chicken supreme with
crispy new potato cake, buttered
kale & sauce Diane

Curried monkfish fillet with
cauliflower, leek & mixed bean

fricassee, curried buerre blanc &
herb oil

Courgette, spinach & feta stuffed
onion squash with tomato cream

(v/vg)
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To Share

Homemade beef

wellington (served pink),
served with dauphinoise
potatoes, roscoff onions,

buttered kale, honey

roasted carrot puree &
rich beef and red wine
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Dessert

Homemade dark chocolate and
caramel tart served with minted
chilli & pineapple salsa (v)

Traditional homemade boozy
tiramisu, served with vanilla ice
cream (v)

Homemade créme brilée to
share, served with caramelised
popcorn (v)
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VEGRV.

Please make your server aware of any

allergies or intolerances.



