Valentine’s Day Menu

AVAILABLE 12TH-14TH FEBRUARY

Wine For Table

Cotes de Provence Rosé, Création France

Aperitif
Lillet Rosé Spritz

Alight and refreshing spritz with notes of strawberry and raspberry

Fancy a lighter sip? Try a Warner’s 0% Pink Berry Spritz (42 kcal) Champagne, Lanson Le Black Création France

St-Germain Hugo Spritz
St Germain elderflower liqueur, Prosecco, soda water, lime, mint

Starters

6 Chicken Wings
Succulent chicken wings (1006kcal) tossed in your choice of sauce:
Korean BBQ (102kcal), peri-peri (26kcal), East Coast IPA BBQ (77kcal)

Pea & Mint Soup (V)
Avibrant pea & mint soup, served with
warm ciabatta and butter (428kcal)

Available as a vegan option (VE) (370kcal) Salt & Pepper Squidf

Salt & pepper seasoned crispy squid
served with a Korean BBQ sauce (381kcal)

Potted Devon Crab’
Potted Devon Crab, horseradish, topped with a dill butter,
served with crisp sourdough bloomer (406kcal)

Battered Halloumi (V)

Battered halloumi bites topped with a
red chilli and spring onion garnish,
dressed with peri-peri mayo (578kcal)

Mains

Korean Chicken Burger

Glazed linseed bun, crispy chicken fillet, Korean BBQ sauce,
spring onion and red chilli. Served with house seasoned fries
and East Coast IPA BBQ relish (1175kcal)

Beyond® Meat Burger (VE)

Glazed linseed bun, Beyond Meat® burger, melting vegan
slice and BBQ roasted red onions. Served with house
seasoned fries and a peri-peri mayo dip (1257kcal)

Sticky Toffee Pudding (V)
Indulgent and rich classic
(480kcal) served with Jersey
clotted cream ice cream
(126kcal) or custard (104kcal)

Eton Mess (V)

mixed with meringue shards,
elderflower and a sharp
blackberry curd, finished with
lime zest (625kcal)

Fish & Chips' £2 suppLEMENT
Hand-battered Atlantic haddock with crushed peas, chunky
tartare sauce, triple-cooked chips and charred lemon (1226kcal)

Sirloin Steak £3suppLEMENT
28 day aged sirloin steak served with triple-cooked chips,

Desserts

Blackberry & Elderflower

Freshly whipped double cream

blistered vine tomatoes and onion rings (1049kcal)
Add a sauce for £1.50: Peppercorn (42kcal),
Béarnaise (184kcal), Merlot beef dripping gravy (66kcal)

or Whisky sauce (50kcal)

Pear Frangipane With
Pistachio (V) (N)

Encased in a flaky pastry,
served with fresh double
Cream (576kcal)

Available as a vegan option
(VE) (N) (464kcal)

Chocolate Caramel
Torte (V)

A luscious chocolate

& salted caramel torte
served with Jersey clotted
cream ice cream (536kcal)

After Dinner Drinks

Monkey Shoulder Whisky & Fever-Tree Ginger Ale

Limoncello Spritz
Isolabella Limoncello, Prosecco, soda, lemon, mint

Baileys Latte

Adults need around 2000 kcal a day
See reverse for our Greene King App (info on menus, allergens and to order & pay).
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Scan to Download our Greene King app -
access exclusive discounts, view menus, order & pay

Adults need around 2000 kcal a day

You can view our allergen information if you download the Greene King app, or visit our website at www.greeneking.co.uk
(V) Suitable for Vegetarians. (VE) Suitable for Vegans. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. (N) Dish contains Nuts.
T Fish, poultry and shellfish dishes may contain bones and/or shell. Our dishes are prepared in kitchens where nuts and gluten are present as well as other
allergens; we cannot guarantee that any food item is completely free from traces of allergens, due to the risk of unexpected cross contamination. We do not
include ‘may contain’ information. Our pear frangipane with pistachio contains a number of nut derivatives. Our menu descriptions do not list all ingredients.
Please advise the team of any dietary requirements before ordering. Dishes may contain alcohol. Calorie counts are correct at time of print.



