
APPETISER

STARTER

FISH
Pan fried halibut, spinach, salsify and chive

Champagne sauce 
Herb gnocchi, spinach, salsify and chive

Champagne sauce V

TASTING MENU
Valentine’s

Twice baked cheese soufflé, caramelised onion
purée and crispy onion V

Creamed mushroom and truffle soup, croutons V

01843 460 100
enquiries@yarrowhotel.co.uk

MAIN
Fillet of beef, thyme hash brown, wild

mushrooms, mushroom ketchup, and red wine
sauce 

Leek and goat’s cheese pithivier, thyme hash
brown, wild mushrooms, mushroom ketchup,

and parsley sauce V

PRE-DESSERT
Rhubarb and ginger mini tart, gingerbread

crumb V

DESSERT
Hot chocolate fondant with vanilla ice cream V

SATURDAY 14  FEBRUARYT H

Tables available 18:00 - 20:00

£75 PER PERSON
PAYMENT IN FULL REQUIRED AT THE TIME OF BOOKING

This is a set menu, and cannot be adapted to accommodate
dietary requirements or allergies. Vegetarian menu available.
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