
 

  Suitable for vegetarians.   Suitable for vegans.   Non-gluten option available upon request. 
Fish and poultry dishes may contain bones. All weights are approximate prior to cooking. All items are subject to availability. Allergen Information. 
If  you have any allergies or dietary requirements, please speak to our team for more information. Our kitchens contain many ingredients and so we 
cannot guarantee the total absence of  nuts, gluten, or other allergens. Menu descriptions do not contain all ingredients. Our fryers are used to cook 

different products so we cannot guarantee total absence of  animal products or allergens. A full list of  allergens in each dish is available for your peace 
of  mind. All prices include VAT. Service is not included. All tips are retained by the grateful team.

Valentine’s

CHARCUTERIE ANTIPASTI   
Coppa, salami & prosciutto dry cured meats, 
cornichons, Kalamata & Bosciala olives, mozzarella, 
sun blushed tomatoes, rocket, toasted sourdough 
bread, olive oil & balsamic vinegar

CHARRED VEGETABLE ANTIPASTI    
Chargrilled courgette & aubergine, roasted heritage 
carrots, hummus, sun blushed tomatoes, Kalamata 
& Bosciala olives, rocket, toasted sourdough bread, 
olive oil & balsamic vinegar

18oz COTE DE BOEUF    
Cooked to your liking - confit garlic butter, Maldon 
salted skin on fries, crispy onion nests, watercress, 
two sauces of your choice: creamy peppercorn, 
mushroom & Stilton, beer & beef dripping 
*limited availability

TRUFFLED CHICKEN SCHNITZEL  
Seeded panko crumb, confit garlic and truffle butter, 
Maldon sea salted fries, caramelised lemon, rocket

OLD SPOT SAUSAGE RIGATONI  
Smoked streaky bacon, fennel seeds, creamy tomato 
sauce, baby spinach, Gran Moravia hard cheese

TURMERIC ROASTED CAULIFLOWER 
BOWL   
Roasted root vegetables, brown rice, seeded avocado, 
chimichurri, paprika chickpeas, kale & spinach

DOUGHNUT TOWER    
Four mixed doughnuts; Caramel filling, chocolate 
glaze with hazelnut pieces. - Strawberry jam, 
strawberry pink glaze with marizpan & sugar pieces. 
- Strawberry jam, white chocolate glaze with freeze 
dried strawberry pieces

PASSIONFRUIT MARTINI MESS    
Vodka infused cream, mango puree

DARK CHOCOLATE & PISTACHIO  
TART    
Toasted pistachios, blackcurrant compote, clotted 
cream ice cream

APEROL & BLOOD ORANGE  
SORBET   
Fried rosemary

STARTERS/SHARERS

MAINS
SHARER

SHARER
DESSERTS

THE PERFECT PAIR – TRY OUR VALENTINE’S COCKTAIL – LIMITED TIME ONLY!

Rosé Tequila Spritz - £8.95
Tequila, Zinfandel Rosé Wine, strawberry and mint

3  C O U R S E S  &  G L A S S  O F  F I Z Z  -  £ 3 6 . 2 5 P P

CHOOSE ONE INDIVIDUAL DISH FROM EACH SECTION OR ONE SHARER BETWEEN TWO

PERFECT FOR ONE OR A LARGER SHARER FOR TWO


