
VALENTINE’S MENU

 STARTERS

MIXED VEGETARIAN SUSHI,  SOY, GINGER AND WASABI (V) 

FRIED BRIE CHEESE, RED ONION, CRANBERRY JAM AND 
CHICORY SALAD WITH MUSTARD DRESSING

PANKO CRUMBED HALIBUT FILLET TACO, PICKLED RED CABBAGE, CUCUMBER, 
YUZU KOSHO WITH SRIRACHA MAYO AND CORIANDER CRESS

STEAMED PRAWN AND JERSEY CRAB THAI FISH CAKES SERVED WITH 
CUCUMBER AND SEAWEED SALAD, CITRUS AND KAFFIR LIME MAYO

 
MAINS

CLASSIC CACIO E PEPE TORTELLONI,  GRILLED COURGETTES,GORGONZOLA AND TRUFFLE CREAM

PAN ROASTED HALIBUT FILLET WITH CITRUS CRUST, FISH CROQUETTE, 
SAUTÉ SPINACH AND ROMESCO SAUCE

GRILLED CHICKEN FILLET,  TENDER STEM BROCCOLI,  DAUPHINOISE POTATOES WITH MUSHROOM 
AND MUSTARD SAUCE

TANDOORI ROAST RUMP OF LAMB, BAKED SWEET POTATO, MINT, 
CORIANDER AND CUCUMBER SALSA

DESSERTS

BAKED CHOCOLATE MOUSSE TO SHARE, MIXED BERRIES,  HONEY AND TOFFEE ICE CREAM 
WITH SHORTBREAD BISCUITS

BAILEY’S AND CARAMEL CHEESECAKE, VANILLA ICE CREAM AND CASHEW NUT PRALINE

SELECTION OF LOCAL, BRITISH AND CONTINENTAL CHEESES, SERVED WITH CHUTNEY, GRAPES 
AND QUINCE JELLY, WARM, BREAD AND CRACKERS (GLUTEN FREE BREAD AVAILABLE)

 
 £50 PER PERSON 

Vegan options are available. All prices are Goods and Services Tax inclusive

Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus. 
If you have any dietary requirements please inform your waiter. 

(GF = Gluten Free, VG = Vegan, V = Vegetarian)


