
Valentine’s 
Menu
Three courses plus bottle of Prosecco £25 per person or
Lanson Champagne £40 per person (based on min two people)

Adults need around 2000 kcal a day as per government guidance. (v) Suitable for vegetarians. (vg) Suitable for vegans. If you have any allergies 
or intolerances, please make your server aware before ordering. FOR FULL ALLERGEN INFORMATION, PLEASE ASK A MEMBER OF THE TEAM. 
*Weights are approximate and prior to cooking. †May contain bones. Some of our products may contain GM ingredients. Please be aware that all 
our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is 
completely ‘free from’ traces of allergens. Fish, poultry and shellfish dishes may contain bones and/or shell. Daily deals cannot be used in conjunction 
with any other offers. 18+ Drinkaware.co.uk. All offers are subject to availability. Management reserve the right to substitute products at any time and 
to refuse service. Please note, if a menu item is not available a suitable alternative will be offered.

Starters
PORCINI MUSHROOM ARANCINI (V/VG) 
Lemon dressed fresh green herb salad with puttanesca chutney
   
CHICKEN SATAY 
Pieces of chicken breast served with peanut satay sauce and fresh lime
 
SALT & PEPPER CAL AMARI 
The food of lovers, crispy coated squid topped with hard cheese, spring onions and garlic mayonnaise
 
SPICED STICKY BEEF SKEWERS 
With a savoury coconut & shallot crumb served with hot & sour dipping sauce

Main Courses
SLOW BRAISED RIB OF BEEF 
Succulent beef, oven braised with root vegetable medley
   
SEARED PEPPER CRUSTED TUNA LOIN 
Salt and chilli vegetables, steamed pak choi with crispy shallots and ponzu soy dressing
 
MASAL A MARINATED CAULIFLOWER TEMPURA(V/VG) 
With crispy onions, toasted sesame, gochujang dressing, served with garlic & coriander aioli
 
NDUJA TAGLIATELLE 
Nduja sausage, chilli and fennel tomato ragu, lemon & chive butter finished with a roasted pangritata crumb 

Desserts
ORANGE AND CHOCOL ATE TART (VG) 
Nestled on passion fruit, orange,  mixed berries and mint salad with vanilla ice cream
   
NEW YORK VANILL A CHEESECAKE 
Drizzled with love red raspberry coulis
 
MIXED ICE CREAMS 
Choice of vanilla, strawberry, chocolate or salted caramel




