Valentine’s Menu

Marmite bread, spring onion and cream cheese butter

Starters
Lobster thermidor arancini, lobster bisque, watercress
Grilled goats cheese crostini, honey roasted figs, balsamic glaze

Herb crusted beef carpaccio, rocket and parmesan salad, mustard mayonnaise, sourdough
crisps

Main Courses

Treacle and marmite glazed venison loin, pomme puree, roasted root vegetables and a
blackberry jus

Pan seared fillet of seabass, crushed new potatoes, buttered asparagus and leeks, dill beurre
Blanc and a crispy oyster

Roasted tomato and mascarpone risotto, pistachio pesto and parmesan shavings

Desserts

Prosecco and raspberry posset, white chocolate shortbread
Chocolate and orange brownie, chocolate sauce, vanilla ice cream

Coffee pannacotta, malt biscuit crumb, poached cherries

£55 per person




