
VALENTINE’S SPECIALS

STARTERS

Baked Camembert to Share, focaccia, rosemary& truffle honey £17

Seared Scallops, caramelised cauliflower puree & chorizo £14

MAINS

30oz Dry Aged Sirloin Steak to Share, dirty posh rosti chips, bearnaise sauce & garlic mushroooms £72

Pan Seared Seabass, pancetta, fennel & white wine broth, saffron potatoes £23

PUDDINGS
White Chocolate, Pistachio &Raspberry Profiteroles £9

Caramel Apple Crumble to Share, warm custard& vanilla ice cream £18

If you have any dietary requirements, please inform a teammember

VVegetarian GFGluten free VGVegan DF Dairy free NContain Nuts

A discretionary service f 10% will be added to your table and is split evenly amongst the team


