
VA L E N T I N E’ S  D A Y 
£59 P E R P ERS ON  

 

 
 

   

 

S T A R T E R S   

OY S TE R S  AN D  P A R KE R ’ S  CUR E  S M O KE D  S AL M ON  
on ice to share (F/M/SP/G) 

B A KE D  G O A T’ S  CH E E S E 
with roasted figs with sweet and salty walnuts (G/MK/N/SP/V) 

S E AR E D  BE E F  C AR P A C CI O  
with Berkswell cheese, watercress and mushroom truffle dressing (MK/MD/SP/E) 

L OC AL  K AL E  S O UP  
with British ‘pistou’ (V/VE*/CY/MK/N) 

 

 
M A I N S   

S AF F R ON  A N D  C U MI N  BR A I S E D  L AM B  
with spring onions, tomato and fondant potatoes (MK//CY/SP) 

S TE A ME D  H AL I B U T AN D  WI L D  M US H R O OM S  
with parsley butter sauce (F/MK/SP) 

G AR L I C AN D  GR E E N  CH I L L I  CH I C KE N  KI E V  
with straw potatoes and picked herb salad (MK/CY/E/G) 

CE L E R I A C AN D  BL AC K TR UF F L E  “ CA R BO N AR A”  
with cashew cream (V/VE*/N/CY/SP) 

 

 
D E S S E R T S   

P AS S I ON  F R UI T S O UF F L É  F OR  T WO  
with coconut sorbet (E/MK/N/V) 

RED VELVET GATEAUX OPERA 
with white & dark chocolate and red berries (E/MK/S/G) 

R H U B A R B,  GI N GE R  AN D  GI N S E N G CH E E S E C A KE  
(G/E/MK) 

 

 

H OME M AD E  CH O C OL A TE  B OD Y  P AI N T  
to take home 

 

 

SPECIAL DIETARY REQUIREMENTS - V – Suitable for vegetarians | VE – Suitable for vegans | 
VE* – Dish can be amended to be suitable for vegans. Please ask for our full allergen menu. 

 
ALLERGENS - Dishes that contain any of the 14 named allergens are marked with the following abbreviations: 

G – Gluten | C – Crustaceans | E – Eggs | F – Fish | M – Molluscs |S – Soybeans/Soya | P – Peanuts | N – Nuts |MK – Milk/Dairy | CY – Celery | 
MD – Mustard | SS – Sesame Seeds | SP – Sulphites | L – Lupin 

 
Please do inform us should you have any allergies or intolerances we need to be aware of. We cannot guarantee the absence of all allergens in our dishes. 

A discretionary service charge of 12.5% will be added to your bill. Menu may change depending on seasonality. VAT included.


	STARTERS
	on ice to share (F/M/SP/G)
	with roasted figs with sweet and salty walnuts (G/MK/N/SP/V)
	with Berkswell cheese, watercress and mushroom truffle dressing (MK/MD/SP/E)

	MAINS
	with spring onions, tomato and fondant potatoes (MK//CY/SP)
	with parsley butter sauce (F/MK/SP)
	with straw potatoes and picked herb salad (MK/CY/E/G)

	DESSERTS
	with coconut sorbet (E/MK/N/V)
	with white & dark chocolate and red berries (E/MK/S/G)
	(G/E/MK)
	to take home




