
Valentine's Day
M E N U

NIBBLE WHILST YOU DECIDE
Honey whipped goats’ cheese 

with toasted almonds and crostini

STARTERS
Cured & baked smoked salmon 

with lemon & fennel slaw, 
caviar crème fraiche, pea shoots & herb oil

Crispy pork belly 
with garden pea and broad bean salad, sherry

vinegar dressing

Herb rolled chicken liver parfait
with quince jelly & pomegranate dressing

Cauliflower velouté 
with cauliflower cous cous & crusty bread

£79 per
couple



MAINS

Sea food linguini 
with king prawns, mussels, 

sprouting broccoli & Thai cream sauce

Chicken breast 
with roasted carrot, 

smoky bacon mash & white wine cream

Chargrilled beef burger
brioche bun, salad, pickles, burger sauce & fries

6oz Lamb rump 
with caramelised shallot, parmesan gratin, kale &

thyme jus 

Rump of Scottish Beef 
with fat cut chips & pepper sauce 

£6 supplement

Salt baked celeriac 
with barbeque leek, 

wild mushroom & sauce vierge

INTERMEDIATE
Champagne & peach sorbet



Strawberry brownie baked Alaska 
with chocolate and strawberry sauce 

To share

Raspberry & champagne panna cotta 
with vanilla shortbread

Salted caramel & ginger crust cheesecake
with Chantilly cream

Passion fruit souffle 
with vanilla anglaise & passionfruit sauce 

(15 mins wait) 

DESSERTS


