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RESTAURANT

Valentine's Day Menu

STARTERS

Miniature Duck Parmentier £9.95 @

Hoisin duck, buttered pomme purée, thyme flowers, rosemary, microgreens

Beetroot Tower £8.95 O ® ©

Pickled beetroot, cream cheese, balsamic glaze, walnut brittle, chive oil, honey, microgreens

Ham Hock Terrine £9.95 &

Sweet pea, honey, chive oil, bacon rose, balsamic glaze, microgreens

Whole Black Tiger Prawns £9.95 @

Roasted garlic butter, candied lemon, lime zest, sea salt, microgreens

MAINS

8oz Matured Gourmet Ribeye Steak £30.95 @
8oz Matured Gourmet Sirloin Steak £27.95 @

Chestnut Duxelles, red onion marmalade, garlic and onion confit purée, hand-cut triple-cooked chips
Choice of Sauce: Peppercorn, Diane £3.00

Dill and Lemon Crusted Cod £16.95

Buttered mashed potato, lemon cream sauce, lime zest, lemon balm, dill, microgreens

Duck a I'Orange £19.95 @

Buttered mashed potato, baby pak choi, baby spinach, plum glaze, orange zest sauce, microgreens

Spiced Marmalade and Carrot Wellington £15.95 O &

Fondant potato, baby rainbow carrot, fine green beans, sweet jus, microgreens

Sweet Chilli Leaf £15.95 @ «n-Q®

Sliced Sirloin steak, fresh mixed leaf, carrot, pomegranate, cashew, walnut, sticky sweet chilli dressing

DESSERTS

Key Lime Pie £7.95

Lemon zest, lemon Chantilly, candied lemon, microgreens

Heart-shaped Vanilla Panna Cotta £7.95 @

Raspberry coulis, blueberry, strawberry, lemon zest, microgreens

Chocolate & Raspberry Tear £7.95

Chocolate truffle, chocolate sponge, raspberries, microgreens
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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 member of the team know at time of ordering. Full allergen information is available on request.
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