
Thai Carrot & Coconut Soup
Sweetcorn fritters, lime & coriander mayonnaise

Chicken & Foie Grass Ballotine
Apricot gel, apple & walnut compote, ginger bread, pistachio crumb

Seared Scallops
Curried parsnip puree, spiced nut granola, cumin pickled carrots, herb salad

*****

Roasted Creedy Carver Duck Breast
Potato rosti, wild mushrooms, celeriac, endive & red onion jam, red wine jus, chervil

Beetroot Wellington
Truffled mashed potatoes, sauteed rainbow chard, mushroom sauce, watercress

Pan Fried Sea Bream Fillet
Clam & sweetcorn chowder, tiger prawn, baby new poatoes, samphire, amaranth

*****

Tonka Bean Panna Cotta
Poached rhubard, mandarin gel, candied orange zest, rhubarb ice cream

Dark Chocolate Cremeux
Passionfruit coulis, hzaelnut feulletine, candied hazlenuts, passionfruit sorbet

Raspberry Pavlova (to share)
White chocolate mousse, chocolate snow, lemon & hibiscus sorbet 

Valentines Day Menu

Please note the menu is subject to change. We use a wide range of ingredients, so if you have a dietary requirement,
we are happy to offer meals which are free of particular allergens – please ask one of our team members for advice.


