Valendines Ddvwer Menu

v\)arwd'\/\é up

Bread, olives, butter, houmous, smoked salmon

For e,PLaJ

Smoked Trout Pate with horseradish cream cheese, pickled cucumber & Toasted Brioche
Caramelised shallot and mature cheddar tart with apple puree
Pan seared Scallops on Pea Puree , with pea shoots and a tomato dressing

M. ...

Open Spinach and Ricotta Ravioli with pesto, toasted walnuts & shaved parmesan
Pan Seared Seabass Fillet with Toasted Almonds, herb roasted potatoes, spinach & a Saffron beurre blanc
Roasted Lamb Cutlets with sweet Potato gratin , Peppered Spinach & a basil Hollandaisse
Crispy Skinned Packington Pork belly , crushed new Potatoes & spring onions , French beans and an apple gravy

After ... aldbl/\{
Blood Orange and Strawberry Sorbet with Paris Biscuits

BetAer than sex!!!

Hot Choc and Toffe pot with dipping fruit and shortbreads
Bannoffee Pie with clotted cream and crumbled Pistachios
Hot Fudge “knickerbocker” Glory !!

£8.4s for fivo courses
£22.95 for three courses

£254s for four courses

£29.9s for five courses

Please note that some dishes may contain traces of nuts @

12.5% optional service charge will be added on to your final bill, thank you



