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Valentines Day Menu
Amuse Bouche
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Platter of Smoked Salmon, Sauce Raifort

  Sharing Platter of Charceuterie with pickled condiments
Warm Sour dough balls

Rosary Goat’s Cheese beetroot Salad

Pressed Terrine of Ham Hock served with Piccalilli

Soup of the Day served with warm sour dough
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Champagne Sorbet
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Entrecote for sharing-carved at your table 
(Please pre order Supplement £15.00pp)

Rib Eye Garni served with Mushroom, Tomato, Onion rings
Plain grilled or served with Peppercorn or béarnaise sauce

48 Hour Slow cooked Belly of Pork, Cider Jus, Apple Veloute

Whole Sea Bream cooked en papilotte with Rosemary Chilli Oil
and roasted new potatoes

Breast of Chicken served with a Leek and Chardonnay Sauce

Pea and Mint Arborio Rice Risotto
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Sticky Toffee Pudding 

Chef’s sumptuous Apple Tarte Tatin for two

Assiette of Chocolate

Sharing Plate of Farmhouse Cheese
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Coffee and Infusions

Strawberries dipped in Chocolate
Candlelight Degustation Dinner £55.00pp
Sommelier’s selected wine per course
Without Wine £39.50pp

