
S t a r t e r s

M a i n s

A s p a r a g u s  s o u p  ( V E )

R i b e y e  s t e a k

P a n f r i e d  s c a l l o p s

B e e t r o o t  w e l l i n g t o n  ( V E )

B r e a d e d  b a b y  c a m e m b e r t

C h i l l i  c r u s t e d  s a l m o n

Served with a olive & oregano roll

with vine tomatoes, mushrooms, fries & your choice of
either bearnaise or peppercorn sauce 

with sauteed spinach, cavolo nero, root
veg & a balsamic dressing

Morello cherry salad, with a maple dressing

with asparagus, saffron, crushed new potatoes &
hollandaise sauce

T r i p l e  c h o c o l a t e  m o u s s e  
with white chocolate sauce & raspberry coulis

B a n a n a  S t i c k y  T o f f e e  P u d d i n g  ( V E )
with vegan vanilla icecream

D e s s e r t s

10TH-14TH FEBRUARY

12PM - 3PM

C h e e s e  b o a r d
Selection of cheeses with chutney, breads

£5 Supplement

Valentine’s Menu

with pancetta, pea puree & a saffron dressing
£3 Supplement

ALLERGENS
1-Celery     2—Cereals containing Gluten     3-Crustaceans     4-Eggs     5-Fish     6-Lupin

7-Milk     8-Molluscs     9-Mustard     10-Nuts     11-Peanuts     12-Sesame Seeds     13-Soya     14-Sulphur
(Allergens in bold alongside dishes are may contain)

 

W i l d  b o a r  p a t e
With plum & brandy chutney & crusty bread

2,4,7

5,8,9,12

2,4,7,9,13

4,7,10

C h i p o t l e  c h i c k e n
with sun-blushed tomatoes, spinach, sweet potato

wedges & sour cream with chive

4,7

2,10,13

4,5,7

W h i t e  c h o c o l a t e  &  r a s p b e r r y  p a n n a  c o t t a  

2,4,7,10,13

2,10,11,13,14

2,4,7,10

4,7,10,13

2 Course £28.50
3Course £33.50

with raspberry coulis


