
 VA L E N T I N E ’ S  D AY  

Tomato, Roast Red Pepper Soup 
with coriander and lime creme fraiche onion bread 

Red Wine Poaches Pear 
howgate brie mousse, watercress, basil pesto

Duck Liver & Cognac Parfait 
beetroot and horseradish relish, fine leaf salad, sourdough toast 

Monkfish Scampi 
onion and chive aioli, pea shoot salad

Breast of Duck 
pommes anna, fine beans, cauliflower puree, passionfruit jus

 
Fillet of Salmon 

chermoula glaze, coconut rice, pak choi, mango curry

Beef Cheek 
truffle + chive mash, tender stem broccoli, shallot jam, red wine jus 

South Indian Vegetarian Curry 
braised rice, spicy onions, garlic nan

Plum & Apple Crumb Tart 
raspberry custard, vanilla ice-cream 

Passionfruit & White Chocolate Posset 
chocolate crumble, fine shortbread 

Nutella Cheesecake 
hazelnut ice-cream, fresh fruit garnish 

Trio of Ice-Cream 
macerate fruit

 

3  COURSES £27.95pp 
 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink  
 

 — VEGETARIAN   — VEGAN


