
‭£55‬‭inclusive‬‭Valentine‬‭Menu‬

‭A‬‭welcome‬‭glass‬‭(125ml)‬‭of‬‭Vintage‬‭Prosecco‬

‭THE‬‭FIRST‬‭COURSE‬

‭Burrata‬‭and‬‭Proscuitto‬‭Tartine‬‭(preorder‬‭gf)‬

‭Salmon‬‭Fishcakes‬‭with‬‭a‬‭butter‬‭lemon‬‭sauce‬‭(pre‬‭order‬‭gf)‬

‭Garlic‬‭Mushroom‬‭Parcels‬‭(vg)(pre‬‭order‬‭v/gf)‬

‭MAINS‬

‭Local‬‭Pork‬‭Belly‬‭with‬‭black‬‭pudding‬‭faggots,‬‭onion‬‭gravy,‬‭colcannon‬‭and‬‭winter‬‭veg.‬

‭Chicken‬‭Breast‬‭stuffed‬‭with‬‭garlic,‬‭spinach‬‭and‬‭chorizo,‬‭wrapped‬‭in‬‭smoky‬‭bacon,‬‭served‬

‭with‬‭crispy‬‭potatoes‬‭and‬‭winter‬‭veg‬‭and‬‭a‬‭light‬‭jus‬‭.‬‭(gf)‬

‭Warming‬‭Vegetable‬‭Hotpot,‬‭topped‬‭with‬‭sliced‬‭potatoes‬‭and‬‭melted‬‭cheese‬‭served‬‭with‬

‭winter‬‭vegetable.‬‭(g)(vg)(v*)‬

‭A‬‭SWEET‬‭FINISH‬
‭Crepe‬‭Suzette‬‭with‬‭orange‬‭cream‬‭and‬‭flamed‬‭with‬‭brandy‬

‭Mississippi‬‭Mud‬‭Pie‬
‭3‬‭Cheese‬‭Board‬

‭(g)gluten‬‭free‬‭(vg)vegetarian‬‭(v)vegan‬‭(*)available‬‭on‬‭request‬

‭FOOD‬‭ALLERGIES‬‭AND‬‭INTOLERANCES‬
‭Please‬‭make‬‭our‬‭staff‬‭aware‬‭so‬‭we‬‭can‬‭advise‬‭on‬‭the‬‭appropriate‬‭dishes.‬

‭Thank‬‭you‬


