
Valentine's
P A N - S E A R E D  L A N G O U S T I N E S 
Cauliflower purée, crispy truffled polenta and caviar

W H I P P E D  G O A T ’ S  C H E E S E 
Beetroot, candied walnuts and honey vinaigrette

Starter

R O A S T  S I R L O I N  O F  B E E F 
Dauphinoise potatoes, red wine shallots and oyster mushroom jus

P A N - R O A S T E D  S E A  B A S S 
Crushed new potatoes, oyster and Champagne cream sauce

W I L D  M U S H R O O M  &  T R U F F L E  R I S O T T O 
Parmesan crisp and herb oils

Main

D A R K  C H O C O L A T E  F O N D A N T 
Passion fruit coulis and sorbet

L E M O N  P O S S E T 
Shortbread and winter berries

Dessert

Available Friday 13th to Sunday 15th February
2 courses £45 | 3 courses £50


