
Herefordshire  8oz  S ir loin Steak 
t r ip le  cooked ch ips ,  roasted v ine  tomatoes ,  onion r ings

peppercorn  or  s t i l ton  sauce  
Add half  a  lobster  (£21.50 supplement)

Half  Fresh Gri l led Canadian Lobster  
s ide  sa lad ,  f r ies  GF

choose  f rom e i ther  thermidor  or  ch i l l i  gar l i c  bas i l  but ter

Venison Wel l ington
layered conf i t  potato ,  baby carrot ,  sour  cherry  and b lack  pepper  jus

Sun-dried Tomato and Chi l l i  R isotto 
k ing  prawns VE(a )

Valentine’s Day 

Starters

Mains

Please notify your server of any allergies and/or dietary requirements.
A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available - please ask | (N) Contains Nuts

Sides 

CONTACTLESS AND 
CARD PAYMENTS
ONLY PLEASE

Thank you

Mediterranean King Prawns
gar l i c ,  ch i l l i  and bas i l  butter ,  focacc ia  GF(a )

Truff le  and Parmesan Gnudi
tuscan dumpl ing  wi th  r icot ta  and parmesan

 
Crispy Pork Bel ly

pomegranate ,  charred apr icot ,  pork  jus  GF

Sweet  Potato,  Coconut and Chi l l i  Soup
 sa l ted butter ,  focacc ia  VE(a )n  GF(a )

Skinny Fr ies| Tr ip le  Cooked Chips  |  Mixed Leaf  Sa lad |  Homemade S law |  Creamed Potatoes| Al l  £5  
Mixed Vegetables| Pars ley  Butter  New potatoes |  Panfr ied Green Beans |  Tenderstem Broccol i|  A l l  £6

(P lease ask  your  server  for  Gluten or  Dairy  Free opt ions)

Tempura Maldon Oyster
granny smith ,  wasabi  and l ime

Brit ish Cheeseboard
Cambr idge  B lue ,  B lack  Bomber ,  Wens leydale

crackers ,  homemade red onion chutney ,  apple  GF(a )

Strawberry and White Chocolate Choux Bun
white  chocolate  crème pât iss ière ,  s t rawberry  g laze   

Rhubarb and Custard Tart  
shortcrust  pastry ,  yorkshire  forced rhubarb

Lemon Posset
meringue shards  GF

Desserts

£65
Exclusively available Saturday 14th February 

Tea/Coffee and Petits  Fours  to  f inish

Amuse Bouche


