
Two Course £42   Three Course £47Two Course £42   Three Course £47
Valentines Menu Valentines Menu 

Saturday 14th February 2026Saturday 14th February 2026

STARTER
CHICKEN & SMOKED BACON TERR INE  WITH  TOMATO CHUTNEY,

SEASONAL  LEAVES,  ROSEMARY CROUTE (DF)
( co nta i n s  m u sta rd ,  g l u te n )

VINE TOMATO & RED PEPPER SOUP WITH  BAS I L  O I L  &  SUNDR IED
TOMATO BREAD (V)  (VEGAN)  (DF)  (GF  ON REQUEST)

K ING PRAWN & CRAYF ISH COCKTA IL  W ITH  MELBA TOAST  (DF)
( co nta i n s  c r u sta c e a n ,  e g g ,  g l u te n )

MAIN COURSE
BRA ISED SHOULDER OF LAMB WITH  DAUPHINOISE  POTATO,  PEAS

& ASPARAGUS,  BRA IS ING L IQUOR (GF)
( co nta i n s  s u l p h i te ,  m i l k )

LEMON & ROSEMARY BUTTERFLY CHICKEN F I L LET ,  BABY ROAST
POTATOES,  PROVENCALE VEG,  BALSAMIC GLAZE (GF)  (DF)

( co nta i n s  s u l p h i te )

SOY & GINGER GR ILLED SALMON WITH  SESAME R ICE CAKE ,
SAUTÉED OR IENTAL  VEG & SWEET  CH ILL I  DRESS ING (GF)  (DF)

( co nta i n s  f i s h ,  s o y,  s e s a m e )

BEETROOT R ISOTTO WITH  PORTOBELLO MUSHROOM,  CAPER
DRESS ING AND ROCKET  (V)  (VEGAN)  (GF)  (DF)

DESSERT
RASPBERRY & VANILLA  DEL ICE WITH  TEXTURES OF RASPBERR IES

( co nta i n s  g l u te n ,  m i l k )

P INEAPPLE  UPS IDE DOWN CAKE WITH  CREME ANGLAISE ,
RUM & RA IS IN  ICE CREAM
( co nta i n s  g l u te n ,  m i l k ,  s u l p h i te )

CARAMEL  BROWNIE  WITH  WARM CHOCOLATE SAUCE & DA IRY
FREE ICE CREAM (V)  (VEGAN)  (GF)  (DF)

( m ay  co nta i n  n u t s )
£10pp deposit required to secure£10pp deposit required to secure


