
Half  Fresh Gri l led Canadian Lobster  and Fr ies  
s ide  sa lad 

choose  f rom thermidore  or  bas i l  gar l i c  but ter  

8oz 28 Day Prime Aged Hereford Sir loin Steak 
t r ip le  cooked ch ips ,  roasted f lat  mushroom,  tomato,  onion r ings  GF(a )

opt ional  sauces :  peppercorn ,  béarnaise  or  s t i l ton  
Add surf  &  turf  XXL T iger  Prawn £12 supplement

Butternut  Squash Fondant
spiced squash sauce ,  ka le ,  oyster  mushrooms V/VE

Herb Crusted Lamb Rump 
sweet  potato ,  purple  har issa  carrots ,  tenderstem broccol i  

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

All bread is supplied by Grain Culture, Ely

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

Baked Camembert
honey,  roasted pumkin seeds ,  chargr i l led  focacc ia ,  t ruf f le  butter

Three Hi l ls  Oak and Maple Smoked Salmon 
pick led apple  and fennel  sa lad 

 
Chicken Liver  Champagne Parfait  

chicken butter ,  toasted focacc ia ,  apr icot  and orange chutney

Chestnut  Mushroom Parfait
charred focacc ia ,  red onion chutney  VE

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)

Carl ingford Oyster
red wine shal lot  v inegar ,  lemon

Strawberry Clotted Cream Cheesecake

Belgian Chocolate Prof iteroles
chant i l l y  cream,  sa l ted caramel  

Tiramisu
espresso,  chocolate ,  sponge,  mascarpone

Apple and Pear  Tarte Tatin
creme angla ise  VE(a )

Desserts

£65 

Tea/Coffee and Petits  Fours  to  f inish

Amuse Bouche


