
with pickles apple & fennel, smoked chilli jelly
Slow braised pigs cheek £10.50

to  s ta rt

Valentine’s
A la carte menu

with cucumber salad, Vietnamese dipping sauce, lime
Crispy tiger prawns £10.50

with black olive aioli, crematta verde
Grilled asparagus & chick peas £10.00

filo crust, apricot harissa, rosemary honey, toasted focaccia
Baked Camembert to share £18.00

fo r  m a i n

roast garlic polenta, braised leeks, carrot pesto
Sticky glazed king oyster mushroom £15.50

crayfish & garlic butter, samphire, new potatoes, tenderstem broccoli
Whole baked sole £19.00

sauteed potatoes, broad beans & peas, salsa verde
Roast lamb rump £30.00

Provencale tomatoes, watercress
Add on sauce for £3.00  Béarnaise |  Anchovy hollandaise |  Pink peppercorn sauce

Scotch Chateaubriand (500g) to share £72.00

To  f i n i s h

Lemon meringue & passion fruit mess £8.50

Raspberry Tiramisu £7.50

candied pistachios, clotted cream ice cream, toffee sauce
Chocolate orange profiteroles to share £13.50

s i d e s Beef dripping chips	 £6.50

Truffle Mac & cheese	 £6.00

Creamed spinach, Parmesan gratin 	 £5.50

Roast garlic & chive mushrooms	 £5.50

Tenderstem broccoli & chilli 		  £5.50


