VALENTINE’S DAY
MENU

65.00 per person

(14th February - only this menu will be available for the evening)

STARTERS

Beetroot carpaccio (v)
with walnut, Stilton and balsamic

Pink lamb chop
with plum coulis

Pea, mint and mozzarella arancini
with garlic aioli

Crab, prawn and avocado cocktail
with Marie Rose sauce

MAINS

All served with potatoes and fine beans

Pappardelle (v)
with mushrooms, basil, porcini, cream

King prawn risotto
with creamy saffron sauce

Ribeye steak (300g)
with brandy peppercorn sauce

-t
Pan seared sea bass
with spinach, cream sauce, salmon caviar

DESSERTS
Sticky date pudding (v)

with vanilla ice cream

Cheesecake
with red berry compote

Baileys creme brolée

(v) vegetarian (ve) vegan

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu.

A 15% service charge will be added to your bill with thanks.




