
STARTERS
Duo of Soup (V)  

Artisan Breads

Seared Scallops 
Minted Pea Puree, Clonakilty Crumb and Pancetta

Oriental Duck Salad 
Mango Coriander Salsa and Spiced Satay Dressing

Baked Brie (V) 
Apricot Walnut Crumb, Chicory & Fig Chutney 

 

GRANITA

MAINS
Ballotine of Chicken 

Duck fat chips, peppered sauce, sauté mushrooms and spinach

Beef Ribeye  
Potato Pont Neuf, Roast Tomato, Spinach, Portobello mushroom and Cognac Pepper Cream (£7 Supplement)

Pan Roast Salmon  
Linguine, Clams, Asparagus, Poached Egg and Leek Tobacco

Vegetable Tagine (V)  
Moroccan Spiced Cous Cous, Flat Breads, Tomato Confit & Baba Ghanoush

DESSERT
Trio of Dessert 

Mint Chocolate Alaska, Coffee Ganache Torte & White Chocolate Brulee 
with Heart Shaped Shortbread & Chocolate-coated Strawberries

Food Allergy:
If you have a food allergy or intolerance, please let us know before ordering as  
our menu descriptions do not include all ingredients. Full allergen information  
for food and drink is available, upon request.

2 Courses & Glass of Prosecco  
£50 per couple

Valentine’s
Friday 14th & Saturday 15th February


