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VALENTINE’S.

£75.00 per person

AMUSE BOUCHE

STARTERS

Pan Seared King Scallops, Cauliﬂower‘Textures, Chorizo, Coriander
Warm Heritage Tomato Tart, Burratta, Pesto, Tapenade

Hand Sliced Smoked Salmon King prawns, Pickled Cucumber
Creme Fraiche, Marie Rose ;

Chicken Liver Parfait, Chutney, Focaccia Croutes

Mini Seafood Platter, Prawn Cocktail, % Shell Scallop with Cheese Crust,
Oyster Rockerfella, Moules Marinere, Cod Goujons, Tartare Sauce

MAIN

~ Fillet of Beef (served medium rare), Dauphinoise Potatoes, Spinach,
Wild Mushrooms, Carrot Puree, Madiera Reduction

Cornish Hake, Tarragon Potato Rosti, Spinach, Samphire, Lobster Bisque Sauce,
Tempura Lobster Tail

Pan Fried Chicken Breast, Crispy Potato Terrme Braised Peas, Gem Lettuce &
Bacon, Chicken & Truffle Sauce

wild Mushroom Stilton & Spinach Wellington, Dauphinois Potatoes,
Truffle Hollandalse

Steak & Lobster Platter for 2 to Share —
Chateaubriand (served medium rare), Whole Lobster in Garlic & Ch1111 Butter,

Field Mushrooms, Confit Tomato, Hand Cut Chips, Caesar Salad, Bearnaise Sauce
£15.00 per person supplement ‘

DESSERT
Assiette of Desserts to Share

Additional Artisan Cheese Course
£16.50 supplement
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