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V- suitable for vegetarians
Starters

Double Baked Gruyere Cheese Soufflé £17.00
Wilted Spinach with a Gruyere Sauce (V) (GF)

Duck Rillette £20.00
Served with a Red Onion and Fig Relish and Crispy Baguette

Cheesy Grilled Mushrooms £18.00
Served on ciabatta and finished with rocket and shaved Parmesan (V)



Main Courses

Sirloin Wellington £40.00
Golden puff pastry case topped with a grilled sirloin steak, garlic spinach and flat mushrooms (GF)

Rolled Fillets of Lemon Sole £34.00
Bed of Vegetables ‘en Papillote’ with Herb Butter and New Potatoes (V)

Chicken Supreme £38.00
Stuffed with Wild Mushroom Risotto with Tenderstem Broccoli and Baby New Potatoes

Pan-Seared Fillet of Beef and Fennel-Poached Cornish Lobster Meat £42.00
With Béarnaise Sauce, Dauphinoise Potato and a Medley of Green Vegetables

Vegetable Wellington £37.50
With a Red Wine and Thyme Sauce, Mange Tout and Sugar Snap Peas & Dauphinoise Potato (V)



DAY MENU
Valentines



Desserts

Chocolate and Salted Caramel Délice £25.00
Rich Chocolate Mousse, Salted Caramel Glacé with Candied Hazelnuts and Creme Fraiche

Sticky Pear and Ginger Pudding for Two £25.00
With Vanilla Cream (V)

Poached Pears with Star Anise and Saffron £30.00


Drinks 

Sparkling Wine                                                                         125 ml / bottle
Pontebello Prosecco Doc Spumante Extra Dry                                    £15.00/ £50.00
Da Luca Prosecco, Italy                                                                               £16.00/ £50.00
Galanti Spumante Rosato, Italy                                                                £16.50/ £50.00

Champagne 
Veuve Clicquot Yellow Label Brut                                                            £15.00/ £50.00
Laurent-Perrier Cuvée Rosé Brut                                                             £16.00/ £50.00
G.H. Mumm Cordon Rouge Brut                                                                £16.50/ £50.00

White Wine                                                                  125 ml / 175ml/ 250 ml
Berri Estates Unoaked Chardonnay                                       £15.00/ £30.00 / £55.00
Passo Sardo,Vermentino di Sardegna                                    £16.00/ £32.00 / £57.50
Berri Estates Unoaked Chardonnay                                       £16.00/ £30.00 / £55.00

Red Wine
Between Thorns Shiraz                                                               £18.00/ £32.00 / £54.00
Short Mile Bay Merlot                                                                  £16.00/ £30.00 / £55.00
Rare Vineyards Pinot Noir                                                          £14.00/ £30.00 / £52.00


BOOK NOW & ENJOY A FREE GLASS OF SPARKLING WINE ON ARRIVAL.


GF – Gluten free
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