
 

 

 

VALENTINE’S DAY MENU 

3 courses & canapes for £60 per person 

 

CANAPES 

White crab and chilli 

Wild mushroom tartlets 

Goats cheese and caramelised onion bites 

 

STARTERS 

Pan roasted scallops 

Chorizo and broad beans 

Asparagus and pea stuffed courgette flower, rocket salad 

Fresh oyster served with lemon juice, pickled shallot 

 

MAINS 

Pan seared salmon, Fried king prawns, samphire, vermouth and cockle sauce 

10oz sirloin steak, roasted vine tomatoes, wild mushroom, triple cooked chips 

Wild mushroom and truffle tortellini, fresh truffle, rocket 

 

DESSERTS 

Chefs board platter of mixed desserts 

Sticky toffee, chocolate tarte, tart citron 

or 

Cheese board platter of mix of British cheeses 

Soft, blue, hard served with crackers, grapes and chutney 

 
Available 14th February 2019 

 
 

If you have a food allergy, intolerance or sensitivity, 
Please speak to your server about ingredients before you order your meal 

A discretionary 12.5% gratuity will be added to your bill 
All prices are inclusive of VAT. 


