
Valentine’s day
STARTER

Sweet Potato and Leek Soup
basil and poacher croute

Chicken and Tarragon Rillette
sour dough soldiers, chorizo and red onion relish

Poached Salmon and Prawn Verrine
pink gin hollandaise dressing, roast lemon

Heart Shaped Macaron’s to Finish

£70 PER COUPLE

MAIN

Rump of Lamb
smoked bacon, mint, red wine jus, seasonal vegetables, leek dauphinoise,

vichy carrot

Loin of Cod
chorizo and bean cassoulet, fresh herbs, seasonal vegetables, leek

dauphinoise, vichy carrot

Broccoli and Wild Mushroom Tartlet
spinach and tomato sauce, seasonal vegetables, leek dauphinoise, 

vichy carrot

DESSERT

Banana and Toffee Eton Mess
chocolate banana loaf, candied pecans

Bakewell Tart
strawberry compote, prosecco strawberry mouse

Selection of Cheeses for Two
traditional garnish

125ML GLASS OF HOUSE WINE PER PERSON 


