Valentine’s Day Menu.

3 courses £45
Starters
Bresaola, celeriac remoulade, radicchio, parmesan, honey mustard dressing.
Pork rillette, pickles, toasted ciabatta.
Citrus cured salmon, radicchio, fennel, dill and caper salad.
Parsnip and apple velouté, chives, truffle oil, comté and caramelised onion toastie.
Mains
Pan roasted fillet of beef, rosti, melted leeks, root vegetable mash, red wine jus.
£10 supplement

Pan roasted venison haunch, black pudding hash, red cabbage, chicory jam, red wine
jus.

Prosciutto wrapped chicken and mozzarella ballotine, champ, melted leeks, glazed
carrots, mushroom sauce

Roasted stone bass fillet, champ, melted leeks, glazed carrots, beurre noisette.

Butternut squash, spinach and feta cannelloni, mushroom sauce, garlic and herb
ciabatta.

Desserts
Sticky toffee pudding, butterscotch sauce, vanilla ice cream.
Sicilian whole orange cake, orange sauce, orange and grand marnier cream.
Apple compote, toasted hazelnuts, apple sorbet, calvados cream.

Strongman cheddar and Brighton blue, Tunworth, crackers, grapes, apple, red onion
marmalade.

Please inform us before ordering of any allergies or intolerances. Although great care has been taken to
remove fish bones and shot, some may still be present.



