
S T A R T E R S

Menu
V A L E N T I N E ’ S  D A Y

M A I N S

S I D E S

D E S S E R T  S H A R I N G  P L A T T E R

B�k�g essential, pre-order required.

£ 2 4 . 9 5  P E R  P E R S O N
1 4 T H  F E B R U A R Y  -  7 P M

H A M  H O C K  A N D  S M O K E D  C H E E S E  B O N  B O N S
served with salad garnish and apple puree.

C R E A M Y  G A R L I C  M U S H R O O M S
served on garlic and rosemary focaccia.

C R I S P Y  C U R R I E D  B A T T E R E D  C A U L I F L O W E R
curried cream sauce, crispy kale.

1 0 O Z  S I R L O I N  S T E A K
Cooked to your liking, served with handmade chips,

field mushroom, cherry vine tomato
and trio of sauces peppercorn, diane and stilton.

P A N  F R I E D  H A K E  F I L L E T
With crushed new potatoes, creamed tartar sauce

and samphire with seasonal veg.
R A V I O L I

Sun dried tomato, ricotta, and basil ravioli on a bed
of buttered spinach with a white wine cream sauce

and toasted garlic focaccia.

Homemade  Beer-battered Onion Rings   3.75
Seasonal Veg Bowl  3.00

Side Salad
Homecooked Chips  3.95

Decadent chocolate fondant, Chocolate lumpy bumpy cheesecake,
Chantilly cream, strawberries and homemade short bread

and a pot of homemade strawberry couli.

A S K  B E F O R E  Y O U  E A T
If you have a food allergy or special dietary requirements, please inform

a member of the team before you place your food or drink order, and they
will complete an allergy awareness form with you and advise what

is suitable for you to have based on our allergy matrix.
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