
(Proper)
Love you

VALENTINE’S DAY MENU



gf - Gluten Free  |  ve - Vegan  |  v - Vegetarian  |  * - Can be adapted to Gluten Free

Although we do our absolute best to keep cross-contamination to a minimum, our kitchen is small and there may be small traces of allergens.
Please ask to see our Allergen Directory and make management aware of any severe allergies you may have.

VALENTINE’S DAY

MAINS
Pan-roasted salmon fillet gf

Herb crushed potatoes, charred tenderstem, 
creamy mustard and dill sauce

Slow cooked pork belly
Celeriac purée, buttered Savoy cabbage, cider jus, 

Stornoway black pudding crumb

Chargrilled fillet steak gf
Creamy mash potato, wilted spinach, red wine jus

+£5 supplement

Jerusalem artichoke v, ve
Garlic & tru�e ravioli with mushroom velouté, 

vegan parmesan, rocket

STARTERS
Scallop

Grilled scallop, served in its shell with
Nduja butter and garlic crumb

Cream of mushroom & tarragon soup v, ve*, gf*
Served with mini loaf, butter & drizzle of tru�e oil

Burrata v
Roasted cherry tomatoes, balsamic glaze and 

basil oil

Chorizo & mozzarella arancini
tomato and roasted pepper sauce, parmesan & herb oil

SET MENU
£75

PER COUPLE

DESSERT
Trio of mini chocolate desserts

Double chocolate mousse, white chocolate and raspberry 
mousse, chocolate and orange tartlet

Chocolate tru�e torte gf, v, ve*
Cherry coulis, clotted cream ice cream, popping candies

Sticky to�ee pudding
Butterscotch sauce, pink custard

The Glorious Mess gf
Chantilly cream, lemon curd, berries, berry coulis, 

fruity meringue


