
If you have any questions or any other dietary requirements, please don’t hesitate to speak to a supervisor or manager who will be happy to help. Some 
menu items contain nuts and other allergens. As a result, traces of these could be found in other products served here. 

 

 
 
 

Valentines Menu   
 
 

To Start 
 

Yuzu scallops, wakame, sesame £18 
 

Baked tunworth, honey, garlic, rosemary, fig, chutney, and toasted croutes 
(to share) £25 

 
Pork belly, spiced carrot puree, crackling £14 

 
Buratta, blood orange, oak leaf (V) £12 

 
Main 

 
Classic beef wellington, house cut chips, winter vegetables, red wine jus and 

béarnaise (to share) £80 
 
Lemon sole, saffron leek roundels, pickled cucumber sauce, crispy oyster £25 

 
Herb crusted rack of lamb, boulangere potato, shallot puree, burnt petals, 

anise baby carrot £40 
 

Pearl barley, date and cashew nut tagine, charred aubergine (V) £22 
 

Dessert 
 

Vanilla panna cotta, passion fruit, macerated rhubarb £13 
 

Chocolate cremeux, raspberry brittle £13 
 

Sweet fruit tartlet, crème patisserie, apricot glaze £12 
 

Granny smith tarte tatin, caramel sauce, Madagascan vanilla ice cream (to 
share) £16 

 


