
Valentine’s Menu
£49 per person

Starters
J e r u s a l e m  A r t i c h o k e  S o u p  ( v g ) ( g f )

art ichoke cr isps,  truff le oi l

P A N  F R I E D  s C A L L O P S  ( G F )
chorizo and pea fr icassee

F L A T  B R E A D  ( V )
 roasted butternut squash, nduja,  E l l ies goat ’s cheese, sage crisps

M U S H R O O M  A N D  C H E S T N U T  P â t é  ( V G )
fermented cranberr ies,  pickled shal lots ,  gr i l led dockers bread

Sorbet
L y c h e e ,  P a s s i o n  F r u i t ,  P o p p i n g  C a n d y  ( G F )

Mains
P a n  R o a s t e d  G u i n e a  F o w l

guinea fowl bon bon, rost i  potato,  gr i l led corn,  sweetcorn purée sherry gravy

P a n  r o a s t e d  S k a t e  W i n g  ( G F )
new potatoes,  samphire,  lemon and caper beurre noisette

G r i l l e d  P o r k  C h o p  ( G F )
raised red cabbage, hash brown, bacon jam gravy

T a m a r i n d  a n d  M i s o  C a u l i f l o w e r  S t e a k  ( V G ) ( G F )
f ive bean cassoulet ,  cr ispy kale

Desserts
 O r a n g e  P a n n a  c o t t a

Rhubarb Jam, Honey Comb, Honey Tui le

E t o n  M e s s  ( V G ) ( G F )
Strawberries and Banana

C h o c o l a t e  F o n d a n t
Taywell  Vanil la Ice Cream

C h e e s e  B o a r d
Ashmore Cheddar,  E l l ies Goats Cheese, Kingcott Blue, Celery,  Grapes, Chutney, Mil lers Crackers

Chateaubriand 
( £ 4 0  s u p p l e m e n t )

C h o o s e  t w o  s i d e s :  
Buttered New Potatoes, Fr ies,  Hash Brown, Salad, Rosemary Chantenay Carrots

C h o o s e  t w o  s a u c e s :
peppercorn sauce, bearnaise sauce, chimichurri  sauce


