
VALENTINE’S DAY -  EVENING MENU

5  course experience -  £59  PER PERSON

On arrival
Glass of  bubbly

 
Leek & Caerphi l ly  cheese croquette (v)

Starter
l

Pork bel ly,  caul if lower,  apple
or

Wild mushroom risotto,  leek ash (v)

Main
28-day dry aged f i l let  steak

Beef shin cottage pie,  caraway roast carrots ,  tenderstem broccol i  
or

Roasted caul if lower steak (v)
Root vegetable cottage pie,  caraway roast carrots ,  tenderstem broccol i

Sharing Desserts
Mini  st icky toffee pudding (v)
Mini  lemon meringue pie (v)

Chocolate & strawberry petit  four (v)

To f inish
A selection of teas or coffees

Homemade milk chocolate fudge(v)

We are a fresh food restaurant & food is  cooked to order.  Most dishes can be changed or modif ied to cater 
for dietary requirements ,  please speak to your server for more detai ls .  Please inform your server of  any 
al lergies or intolerances before ordering .  Not al l  ingredients are l isted & we cannot guarantee the total  
absence of  al lergens .  Al l  prices are inclusive of  VAT.  A 10%  d iscretionary service charge is  added to al l  bi l ls .  


