
 

 

Valentine’s Day 2019 

Available 14th February 5-9pm 

2 courses 26.95    3 courses 29.95 

 

Starters 

White Onion & Artichoke Soup, Miniature Loaf (V+, GF*) 

Goats Cheese Mousse, Textures of Beetroot, Dressed Leaves (V, GF) 

Ham Hock & Pea Terrine, Piccalilli Puree, Garden Peas, Miniature Loaf (G, GF*) 

Curry Spiced Fishcakes, Lime Mayonnaise & Coriander (G,D) 

Sweet Potato & Spinach Tart, Crispy Spinach (V+,G) 

 

Mains 

 
Roasted Rib of Beef (served pink), Chunky Chips, Onion Rings, Mushroom & Vine Tomatoes (G,GF*) 

Pan Fried Salmon Fillet, Roasted Vegetable Ratatouille & Basil Crisps (D) 

Thai Vegan Curry, Poppadum, Mango Chutney & Rice  (V+) 

Classic Carbonara, Shavings of Parmesan, Pancetta & Garlic Bread (D,G) 

Braised Lamb Shoulder, Apricot Couscous, Crispy Courgette, Lamb Jus (G) 

Roasted Chicken Breast in a White Wine Sauce, served with Gnocchi, Garden Peas and Baby Gem (G) 

 

Puddings 

Hot Chocolate Fondant, Raspberry Puree, Chocolate Crisps & Raspberry Sorbet (G,D) 

Lemon Posset, Lime Cream & Shortbread Biscuit (G,D,GF*) 

Vanilla Crème Brûleé, Chocolate Chip Cookie (G,D,GF*) 

Cheese Board (individual or to share) with Brie, Stilton, Goats Cheese & Cheddar, served with Celery, 
Grapes and Cheese Biscuits (G,D,V,GF*) 

 

 
 (G) Contains Gluten  (N) Contains Nuts (V) Suitable for Vegetarians (V+) Suitable for Vegans  

*Dish can be adapted to be gluten/diary/nut free, please speak to a member of the team 
A deposit of £10 per person is required upon booking 


