VALENTINE'S DAY

2026
The

£70PER COUPLE Old White
HORSE

Brasserie

ENTREES
Confit Tomato & Burrata Bruschetta (V)

Creamy Italian burrata gently placed over slow-confited cherry tomatoes, served on toasted sourdough bread and
finished with fragrant basil oil.

Fillet Steak Carpaccio of Beef

Thinly sliced fillet steak, delicately seasoned and served with wild rocket leaves and an elegant rose petal salad, sweet

balsamic dressing and smoked sea salt crystals

Pan Fried King Scallops
Beautitully seared king scallops served with a rich satfron-infused Parmigiano cheese sauce.

Finished with crispy guanciale lardon crumbs

Prawn Cocktail
Tender prawns on a bed of leaves in a Bloody Mary Marie Rose sauce, served with brown bread

PLATS
Merlot Braised Beef Short Rib

Slow-cooked beef short rib braised in Merlot wine until meltingly tender. Served with classic dauphinoise potatoes,

mushroom duxelle, a beef dripping crouton and a glossy demi-glace

Roast Beetroot & Goat Cheese Risotto (V)
Creamy risotto made with roasted beetroot and smooth goat’s cheese, delicately balanced with walnut crumbs and a

gentle drizzle of honey.
Turbot

Pan-roasted turbot fillet served with silky Jerusalem artichoke purée, glazed carrots and a refined champagne sauce.

Chicken Supreme
Luscious creamy sauce with mushrooms, white wine, garlic, pancetta,

served with mashed potatoes

DESSERTS
Strawberry & Vanilla Cheesecake
A smooth Vanilla cheesecake, served with a white chocolate & hazelnut shortbread and chocolate coated strawberry
Raspberry Tiramisu

A delicate twist on the classic [talian dessert, layered with raspberry notes for a fresh, fruity and indulgent finish.

Love bite Profiteroles

Filled with silky Chantilly cream, generously drizzled with white chocolate sauce. Perfect to share

Please inform us of any allergens before ordering

SERVICE IS NOT INCLUDED
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VALENTINES DAY

2026

Preorder only by WEDNESDAY 5pm 11th February

In lieu of set menu items and with supplements applied:

Starters

Oysters

3 for+£0/5 for+£2./7 for+£5
Servedonice: Choose from Simply Lemon Wedges, Tabasco,

Shallot & Red Wine Vinegar, Fried Tempura or a mix
Mains

Lobster
Thermidor, Simply Grilled or Steak Surf and Turf

Served with fries

Whole: +£22
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