
VALENTINES MENU

Oysters Mignionette
Four Chilled Newhaven Oysters, Shallots, 

Sherry Vinegar, Cracked Black Pepper

Creamed Globe Artichoke Soup (v) 
Roast Wild Mushroom, Tomato Petals, Tarragon Oil

Smoked Ham Hough & Charred Leek Terrine
Minted Pea Emulsion, Burnt Apple Purée, Toasted Heather Brioche

STARTERS

16oz Chateaubriand for Two
Roast Baby Potatoes, Seared Asparagus, Rocket 

& Parmesan Salad, Peppercorn Sauce

8oz Chateaubriand for One
Roast Baby Potatoes, Seared Asparagus, Rocket 

& Parmesan Salad, Peppercorn Sauce

Seared Fillet of Scottish Salmon
Truffled Parmentier, Roast Gnocchi, Buttered Greens

Roast Cauliflower Steak (v)
Pickled Wild Mushrooms, Salsify, Cashew 

Cream Cheese, Smoked Fonduta

MAINS

Warm Chocolate Fondant
Orange & Tarragon Salsa, Baileys Ice Cream

Passionfruit & Mango Cheesecake
Passionfruit Marshmallow, Mango Sorbet

Rhubarb Mille-Feuille
Vanilla Crème Diplomat, Rhubarb Coulis

DESSERTS


