
(V) - Vegetarian, (VG) - Vegan, (WF) - Wheat Free Recipe 
Some of the ingredients we use in our kitchen are classified as food allergens. Full allergen information for items on our menu 

is available upon request. Our recipes are subject to change, please check with our servers on every visit to our restaurant. 
All prices include VAT. A discretionary 10% service charge will be added to your bill.  Both service charge and tips are gratefully 

received and are passed directly to colleagues.

VALENTINES MENU
£39pp

A Glass of Vilarnau Cava Brut Reserva Rose 

Starters to Share

Vegetable Samosa with Mango Chutney and Raita (VG)
Smoked Haddock Rillettes on Toasted Sourdough

Spiced Lamb Kofta with Pickled Cucumber, Tzatziki and Fresh Mint (WF)

Intermediate

Mango Sorbet

Mains

Pan Fried Chicken Breast 
Gnocchi, Courgette Ribbons and a Tomato and Olive Sauce

Pan Fried Seabass Fillets (WF) 
Braised Courgette, Cherry Tomatoes and Roast Baby Potatoes

Butternut Squash and Chickpea Wellington (VG) 
Served with Herb Roasted Baby Potatoes and a Tomato Tapenade Sauce.

Tenderloin Medallions (WF)
Served Pink with a Confit Tomato, Peppercorn Sauce and Home Cooked Chips

House Bistro Burger
Monterey Jack, Candied Bacon, Lettuce, Tomato, Relish and Homemade Chips

DESSERTS

Apple Tarte Tatin (V)
Chocolate Orange Tart (VN, WF) 

Warm Honey and Almond Cake (V)
White Chocolate and Raspberry Cheesecake (V) 




