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Valentine’s Day
£24.95 per person
A glass of fizz to welcome you

STARTERS
Smoked salmon† 

served on lemon buttered sourdough, finished with avocado, rocket and a fennel salad

Cheddar, leek and caramelised onion tart 
soft poached egg and a fresh mustard sauce (V)

Garlic king prawns 
tossed with chilli, shallot, parsley and butter sauce

MAINS
28 Day aged 7oz sirloin steak* 

crispy battered onion rings, baby gem salad with buttermilk dressing and chips

Pan seared salmon†  
potato & thyme cake, roasted vegetables and tarragon sauce

Linguine Napolitana
with sun dried tomatoes, pine nuts, chilli, basil and parmesan (V)

DESSERTS
Bailey’s chocolate mousse  

layered with homemade honeycomb and marinated berries (GF) 

Fresh strawberries and waffles 
topped with vanilla ice cream, marshmallows, whipped cream and a 

drizzle of raspberry sauce

Orange and chocolate tart  
with passion fruit, orange pieces, mixed berries, vanilla ice cream, finished with a 

sprig of fresh mint (VG)

58
79
7M

ALLERGY ADVICE: Some of our dishes may contain ingredients which some people with an 
allergy for food intolerance may have a reaction to. Please inform our staff before ordering 

if you suffer from any food allergies. *Weights are approximate and prior to cooking.  
†May contain bones. (V) Suitable for vegetarians. (VG) Suitable for vegans.
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