
VALENTINE’S SPECIALS

STARTERS

Cured chalk stream trout,
soft boiled quail egg, watercress panna cotta , mustard seed and caper berry dressing £11

burrata & heritage tomato
pine nut & oat crumble, basil oil £10

MAINS

Duo of lamb £ 26
pan roasted rump of lamb, lamb shoulder shepherd's pie, creamed broad bean and peas, roasted baby carrots

pan fried cod £ 24
samphire, crushed potatoes, warm tartar sauce salmon caviar,

DESSERTS

death by chocolate - to share £12
chocolate fondant, chocolate brownie, salted caramel chocolate mousse

coconut &mango set cream £9
compressed mango salsa, freeze dried raspberries

COFFEES & TEAS

Selection Chocolates £7

VVegetarian VGVegan GFGluten Free
Please let a teammember know of any allergies or dietary requests


