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4pm till 9pm, Wednesday 14th February

¥

£50 per person

Nibble
Choose one per person
Duo of Oysters with strawberry, chilli & rose granita (GF)

Nduja and ham croquettes with lovage emulsion (GF)

Starters
Choose one per person
Wild mushroom & beetroot ravioli with lemon & herb butter (VGA)
Beetroot cured smoked salmon, pomegranate & pickled cucumber (GF)

Keema lamb scotch egg with raita dip

Mains
To share for two people (choose one)
Chateaubriand, duck fat triple cooked chips, garlic wild mushrooms &, pink peppercorn sauce (GF)
Sea food bouillabaisse, warmed baguette with Gruyere cheese, truffle fries (GFA)
Celeriac, fennel, parsnip & dauphinoise pithivier,

buttered seasonal greens, colcannon, tarragon and chive cream sauce (VGA)

Dessert
Trio of desserts to share
Strawberry and prosecco roulade
Passion fruit and blood orange cheese cake

Chocolate orange mousse tart (V/GF)

Please advise your server of any food allergies or intolerances . Food is prepared in a kitchen where nuts are used. Given
notice, we can usually cater to specific requirements. GF- Gluten Free, GFA- Gluten Free Available, V- Vegetarian, VG= Vegan
DF- Dairy Free, DFA- Dairy Free Alternative. A discretionary service charge of 10% will be added for parties of 8 or more.



