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Celebrate Valentine's Day with a delicious 4−course meal and a glass of champagne for £60 p.p., available on Saturday 11th,
Tuesday 14th and
Saturday 18th February

Time: 12:00-22:00

In addition, possibility to take advantage of our special “Valentine's Package” with overnight stay and a bouquet of fresh flowers: Classic room £ 195.00
Executive room £225.00

Full payment is required at the time of booking.

Optional wine pairings and coffee presented at the time of tasting for a surplus charge.

Prices include VAT at 20%. A service charge has not been added to your bill.
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Appetizer
  
Baked Goat’s Cheese
Baked goat cheese with hazelnut coat on red chicory leaves, rocket, and watercress bed, topped with balsamic onion.
Oysters with Ginger Japanese Dressing
Fresh picked oysters on ice bed with a sweet and sour ginger sauce
Truffled Jerusalem Artichoke Soup
Creamy artichoke soup with diced artichoke on the bottom, a dash of white truffle oil, garnished with chopped chives.
  
Starter
  
Crab Ravioli with Lemongrass and Ginger Sauce
Fresh made ravioli with crab mousse topped with a smooth lemongrass and ginger sauce 
Salmon, Horseradish § Spinach Stacks
Roasted salmon on a spinach base, creme fraiche and cornichons, topped with a horseradish and mascarpone cream 
Brussels Sprouts Salad
Shaved Brussels sprouts with creamy mayo Caesar dressing topped with bacon and croutons.
  
Main Course 
  
Coffee-marinated Roast Venison Saddle 
Roasted veg with coffee marinated venison, topped with glossy gravy. 
Lamp Cutlets with Radishes
Buttered lemony fry radishes with pan-fried lamp. 
Creamy Leek and Gorgonzola Risotto 
Creamy risotto with wine flavor and fried leek, seasoned whit Gorgonzola crumble. 
  
Desert 
  
Apple -Cranberry Crisp 
A crispy thinly sliced apple and cranberry with oat crumble, served with a scoop of vanilla ice cream. 
Chocolate Tart 
Smooth creamy chocolate on a pastry shell. 
Mulled Wine Sorbet 
Blended mulled wine with creme fraiche. 

  Full allergen information on the ingredients in the food we serve is available on request, please ask a member of staff. 
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MENU
Appetizer

Baked Goat’s Cheese
Baked goat cheese with hazelnut coat on red chicory leaves, rocket and watercress bed,topped with balsamic onion.
Oysters with Ginger Japanese Dressing
Fresh picked oysters on ice bed with a sweet and sour ginger sauce
Truffled Jerusalem Artichoke Soup
Creamy artichoke soup with diced artichoke on the bottom,a dash of white truffle oil,,garnished with chopped chives.

Starter

Crab Ravioli with Lemongrass and Ginger Sauce
Fresh made ravioli with crab mousse topped with a smooth lemongrass and ginger sauce
Salmon, Horseradish § Spinach Stacks
Roasted salmon on a spinach base, creme fraiche and cornichons, topped with a horseradish and mascarpone cream
Brussels Sprouts Salad
Shaved Brussels sprouts with creamy mayo Caesar dressing topped with bacon and croutons.

Main Course

Coffee-marinated Roast Venison Saddle
Roasted veg with venison coffee marinated ,topped with glossy gravy.
Lamp Cutlets with Radishes
Buttered lemony fry radishes with pan-fried lamp .
Creamy Leek and Gorgonzola Risotto
Creamy risotto with wine flavor and fried leek,seasoned whit Gorgonzola crumble.

Desert

Apple -Cranberry Crisp
A crispy thinly sliced apple and cranberry with oat crumble ,served with a scoop of vanilla ice cream.
Chocolate Tart
Smooth creamy chocolate on a pastry shell.
Mulled Wine Sorbet
Blended mulled wine with creme fraîche.

.Full allergen information on the ingredients in the food we serve is available on request,please ask a member of staff.
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