
	
	
	

We take pride in preparing our food from scratch every day. We are concerned for your well-being, so if you have any allergies then 
please alert us, as not all ingredients are listed! Allergen information is available upon request. As some of our dishes contain 

allergens we are unable to guarantee any of our dishes are allergen free. (VE) Vegan Option Available (v) Vegetarian (some cheese may 
contain animal rennet). A 12.5% optional service charge will be added to your bill. Sorry we do not take cheques. 

	

VALENTINE’S DAY 2019 
3 COURSE SET MENU WITH A GLASS OF PROSECCO 

£34.00pp 

STARTERS 
 

Ras El Hanaut Marinade Scallops 
With cauliflower couscous, red cabbage velouté, pomegranate, pea and wasabi gel  

 

Tunworth Cheese Croquettes  
With Mustard Mayonnaise (v) 

 

Chicken Liver Parfait  
With fig and onion chutney, homemade Brioche 

 

 
 

MAINS 
 

Homemade Linguine Pasta  
With tiger prawns, mussels, clams and our secret creamy sauce 

 

Filet of Hake  
With turnip, celeriac, picked squash, mango and coconut lime sauce 

 

RIBEYE STEAK 
Chorizo potato, grilled gem and café de Paris butter 

 

Heritage Carrots  
Spiced coconut yoghurt, cavolo nero, buckwheat and quinoa	(v) 

 
 
 

DESSERTS 
 

Valentine Dessert Platter to Share 
 

Seasonal Cheese Platter to Share  
homemade chutney, grapes and crackers 

 
Selection of Ice Cream or Sorbet to share 


