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Valentine Menu

Starters
Truffle & Parmesan Arancint £7.95 V

Grilled Vegetable Stack, Romesco Sauce £7.50 Vg *

The Leather Boltle Ramen, Marinakted Chiclken, Asian Broth, Udon Noodles,
Spring Oniown, Pak Chot, Spinach, So{-,E Boiled Eqq £¥.50

Cinnamon Roast Quail, Pomegranate Molasses, Chilli Cornbread £12.95 *

Panfried King Prawns, Hazelnut Bulter, Salad Grarnish, Crusty Bread £12.95 =

Maing
Venison Steak, Panfried Bubternut, Brussels, Chocolate Jus £25.50 =

Curried Mussels, Panfried Seabream, Crusty Bread £2298 *
Tagine Spiced Lamb Rump, Sweet Potato Puree, Roasted Red Pepper £R698 *

Tomahawle Steak Sharing Platter ( Pre Order Only ) £799§6
Mac n Cheese, Loaded Poltato Skins, Salad, Beer Braised Onion

Curried Chicken Kiev, Squash Sag Aloo £21.95

Bang Bang Cauliflower, Battered Cauliflower Florets,
Sweet Chilli & Sriracha Sauce, Asian Salad £1595 * Vg

Desserts
Strawberry Souffle, Clotted Cream Ice Cream, Strawberry Compote €595 V

Black Forest Grateaux Sphere, Kirsch Sponge inside
a Belgian Chocolate Spkere, Black Cherries, Cream £13 *x V

Mango & Malibu Cheesecalke, Mango Coulis £9.50 V
Toffee Apple & Peanut Bulter Crumble, Custard £% Vg *

Feuilletine, White Chocolate & Cardamon Panna Cotta,
Chocolate Shavings, Poached Pear, Mulled Wine Sauce ¥9.50 * V

V Can be prepared for \fegef:armhs
Vg Can ge repamed or Vegans
x Can be Prepared Gluten Free

Friday 14th FeGruary 6pm onwards

Booking essential £10 per head deposit redeemable off the final bill
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