
Valentines Day

Strawberry and prosecco cheesecake, caramelised white
chocolate, berries 

Chocolate fondant, vanilla ice cream (GFA)
Vegan trifle raspberry jelly, lemon sponge, custard, fresh

berries (VE)

Baked Camembert to share, garlic, rosemary, honey, sourdough
(GFA)

Smoked salmon, celeriac remoulade, dill oil, pickled apple (GF)
Smoky tomato soup with crusty roll (VE)

Pan fried sirloin cooked medium rare, truffle mash, tenderstem
broccoli, red wine jus (GFA)

Herb crushed salmon seasonal greens, sauteed new potatoes,
lemon butter sauce (GFA)

Forest mushroom and spinach risotto, olive oil, pickled shimeji
mushrooms (VE)

STARTERS

MAINS

DESSERT

14  FEBRUARYTH

3 COURSES £35PP


