
[pb] Plant-Based  [v] Vegetarian  [gf] Gluten Free  

 Please inform us if you have any or allergen requirements  

An optional 12.5% service charge will be added to your bill

c a n d l e l i g h t  s e r i e s  -  va l e n t i n e ’ s  d ay 
£65pp for a 4 course set menu

a m u s e - b o u c h e

Devon crab croquette 
citrus buttermilk, cress salad 

s ta r t e r s

Pan seared scallop 
curried cauliflower, pickled raisins, green mango [gf]  

Burnt celeriac carpaccio 
turnip remoulade, rosary goats cheese, beetroot crisps [gf] [pb]

Cured salt marsh lamb
wild sea herb pesto, pecorino, rocket & tomato salad [gf]

m a i n  c o u r s e
 
Lake District beef fillet 
truffled chicken parfait,  potato rosti, spinach, beef jus

Cornish hake 
roasted artichoke, sprouting broccoli, lobster bisque

Wild mushroom pie 
grilled baby leeks, mustard cream [v]

d e s s e r t  t o  s h a r e 

Chocolate fondant 
vanilla ice cream, salted toffee sauce, candied peanuts [v]

Rhubarb & ginger pavlova 
vanilla yoghurt, raspberry sorbet [v]

British cheese board
apple chutney & crackers [v]


