
Valentine’s Menu

Recycled (FSC) paper & designed for single use only.

Team Rewards - Please note we will add an optional 10% team reward to your bill and be assured 100% will be shared 
	 with today’s team.

Allergen Info - 	 (v) Vegetarian (ve) Vegan, (veo) Vegan option available on request. Ask a team member for gluten friendly 
	 options. Please inform a member of our team of any allergies before placing your order. We cannot  
	 guarantee the absence of all allergens in our dishes.

Starters

Scallops, chorizo, sweetcorn puree, hazelnut, cress salad (gf)   £12

Burrata, roasted heritage beetroot, pickled 

cucumber, aged balsamic vinegar (v)   £10

Onglet steak tartare, cured yolk, American mustard, Parmesan, baked focaccia   £12

Mains

Monkfish, mussel, curry butter, bok choi, sugar snap, nasturtium leaves (gf)   £22

 Jerusalem artichoke risotto, wild mushroom, apple, pickled walnut (ve)   £20

Short rib beef, polenta, old Winchester, cavolo nero, red wine jus (gf)   £24

Desserts

Coconut panna cotta, poached strawberry, strawberry sorbet (gf)   £8.5

Warm Valrhona chocolate pudding, clotted ice cream, 

caramel sauce, hazelnut meringue   £8.5

Lye Cross Farm vintage Cheddar, Ashlynn goat’s cheese, Cropwell Bishop Stilton, 

served with plum chutney, cornichon, crackers (v)   £12.95


