
Valentine’s Menu 
12TH | 13TH  | 14TH FEBRUARY

If you have a food allergen or intolerance, please notify us at the time of ordering. Our menu is subject to 
change based on the availability of ingredients.  

A glass of Prosecco on arrival

Orange Fennel Salad with Salmon Rosette
tender curly endive leaves, fresh orange segments, shaved pickled fennel 

bulb, snipped chives, and pomegranate with a smoked salmon rosette

Superfood Salad (v)
quinoa, tenderstem broccoli, peas, avocado, feta cheese and chia seed 

dressing

Crispy Chicken Salad
served with honey raspberry mustard

10oz Sirloin Steak
28-day aged sirloin steak served with hand cut chips, grilled tomato and 

Béarnaise sauce 

Wild Mushroom Risotto (v)
with fava beans and truffle oil

Roasted Hake
served with mussel and creamy potato chowder, parsley oil, sea herbs and 

grapes

Chocolate Fondant
with vanilla ice cream

Classic Crème Brûlée

Tea or coffee with a delicious heart shaped chocolate

£50 PER PERSON


