VALENTINES £3995

ME N U -

. ———— STARTERS

Smoked haddock fishcake, sautéed leeks and samphire, poached egg, hollandaise
Leek soup, cheddar croquette, garlic chives, crispy leeks @
Duck liver parfait, cured duck breast, pickled blackberries, micro herbs

Tuna tataki, crispy rice, ginger, shallot and soy sauce dressing

MAINS

“Marry me"” chicken breast, feta and garlic dauphinoise,

fricassee of peas, cabbage and baby onions

Togarashi roasted aubergine, miso glaze, tahini tzatziki,

giant cous cous, pomegranate and almond @
8oz sirloin, stilton stuffed portobello mushroom, triple cook chips and Caesar salad

Butterfly devilled mackerel, pickled Asian slaw, curried potato wedges

DESSERTS

Champagne and cherry trifle, amaretti crumb, madeleines @
Dark chocolate tart, rum syrup, orange sorbet, candied orange @

French toast, berry compote, chocolate sorbet,

Biscoff crumb Chocolate mousse, honeycomb @

All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and
our menu descriptions do not include all ingredients. If you have a food allergy, please let a
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member of the team know at time of ordering. Full allergen information is available on request.
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