
Valentine's Day

Nibb les
Marinated olives, feta, sourdough (v)

Starte rs
Baked camembert & house breads sharer 

Onion jam, flavoured oil, sourdough, ciabatta 
(minimum 2 person)

Spiced cauliflower soup (ve) 
Curry oil, dukkah

Smoked mackerel rillette 
Pickled cucumber, nori puffed rice, sourdough crostini 

Beef shin croquette 
Jalapeño alioli, tomato & chorizo jam 

Salted baked celeriac (v)(gf ) 
Pickled walnut, rarebit, chive oil

Ma i ns
Steak & lobster surf & turf sharer 

Dry-aged 12oz rump steak, lemon butter lobster tail, chimichurri dressing,  
rocket & truffle salad, hand cut chips, pickled onion rings 

(minimum 2 person - £5.00 supp. per person)

Massaman curry (ve)(gf ) 
Smoked sweet potato, chickpeas, peanuts, pak choi, jasmine rice 

Add chicken - please ask your server

Beef rump cap (gf ) 
Parsnip purée, pickled mushroom, black garlic purée, Jerusalem artichokes, jus

Baked salmon (gf ) 
Lemon velouté, parmentier potatoes, pesto, crispy capers 

Beetroot risotto (v)(gf ) 
Pickled fennel, pickled walnuts, feta 

D ess e rts
Chocolate dome sharer (gf ) 

Chocolate delice, salted caramel sauce, hazelnut, chocolate dome 
(minimum 2 person)

Passion fruit mousse (gf ) 
Chocolate soil, raspberry curd 

“Tiramisu” (veo) 
Mascarpone foam, chocolate liquor ganache, coffee ice cream 

Cheese board platter 
Pickles, grapes, butter, biscuits

4 Course Dinner 34.95

(ve) Vegan  (veo) Vegan option available  (v) Vegetarian  (gf ) Gluten free

Please note: some of our dishes can be adapted to be gluten free, please ask staff. in our kitchen we use all of the 14 allergens. Some of our dishes contain these allergens & other dishes may 
contain traces. For allergen information please see our website or ask your server. This menu is subject to change at any time. 

A discretionary service charge of 7.5% will be added to your bill. Should you wish for this to be removed, please let a member of our team know.


