Valentine’s Day Menu
Starter

French Onion Soup V, GFO £6.95
Gruyeére cheese croute, tin loaf
G,D,SD/S, E, MU, SE

Pan Roast Scallops GF £10.95
pickled samphire, corn purée, charred corn kernels MO, D/C, F, CE, MU

Beef Fillet Tartare GFO £11.95
confit egg yolk, vegetable crisps E, MU, F, SD, G

Main Course

Halibut Fillet GF £22.95
olive oil mash, buttered cavolo nero, chicken butter sauce
F,D,SD/L, N,S E CE SE P

Chicken Pithivier £21.95
chicken mousse, grillotes, garlic greens, pancetta sauce
G,D,SD/F,L,S,E, CE,MU

Fillet Rossini GFO £29.95
garlic croute, chicken parfait, roasted beetroots, Maderia sauce
G,S,D,SD/E, SE

Pearl Barley and Mushroom Risotto £16.95
Parmesan crumb, five minute hens egg
G,N,E, D/S, SE, CE,MU, SD

Dessert

Buttermilk Pannacotta GFO £6.95
blackberry compote, granola, lime granita G, D, SD/N

Hazelnut and Chocolate Cremeux V, GF £7.95
salted caramel ice cream, coffee foam N, S, E, D, SD/MU

Passionfruit Creme Brillée VV, GFO £7.95
kitchen made short bread, freeze dried raspberry G, E, D, SD/S MU

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens
contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. Iltems cooked
within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans - CE: Celery - D: Dairy - E: Eggs - F: Fish - P: Peanuts - G: Gluten - L: Lupin
- N: Nuts - MO: Molluscs - MU: Mustard - S: Soya - SD: Sulphur dioxide « SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members.
Please let your server know if you wish to remove this element.




