
valentine’s
S P E C I A L S

starters
Puff pastry brie bites

flaky puff pastry, raspberry & walnut jam, rosemary honey dressing

Avocado & pomegranate crostini

toasted ciabatta, caramelised pomegranate, balsamic glaze

Indulgent charcuterie board (for two)

peppered pastrami, prosciutto, salami Milano, mixed olives, thyme brioche crisps,
wensleydale cheese, cranberries, red onion chutney, roasted figs, seedless red grapes,

creamy brie, sour cream & chive dip    

PERFECT for sharing

INDULGENT

mainsDELICIOUS

dessertsTEMPTING

Strawberry shortcake

biscuit base, sweet macerated and fresh strawberries,
vanilla whipped cream, white chocolate drizzle

Warm chocolate fondue (for two)

fresh strawberries, triple chocolate brownie bites, homemade marshmallows         

PERFECT for sharing
(V)

(V, VG*, NGI*)

(V)

(VG, NGI*)

(NGI*)

Smoky paprika rubbed chicken
spinach & chorizo orzo, crispy salted kale cabbage, chilli oil

Tender lamb rump with Dijon mustard crust
dauphinoise potatoes, sautéed Tenderstem broccoli,

parmesan & white truffle oil cream sauce

Roasted red pepper & cherry tomato linguini
fresh basil & pine nut pesto, coconut yoghurt dressing

(NGI*)

(VG, NGI*)

V - vegetarian     VG - vegan     NGI - non gluten containing ingredients     NGI* - dish can be adapted to contain NGI ingredients

£7.95

£6.95

£19

£18

£23

£16

£7.50

£14



valentine’s
S P E C I A L S

cocktailsHANDCRAFTED 

Vodka - Elderflower - Cranberry - Lime - Prosecco
LOVE POTION no. 9

Gin - strawberry - lemon - foaming bitters
HEART throb

Woodford reserve - raspberry - bitters

WHISKEY rose

mocktailsTEMPTING

Pink grapefruit - passionfruit - lime - soda
PINK fizz

Raspberry - lemon - pineapple
TROPICAL crush

£10

£10.50

£11.50

£5

£5


