
Valentine’s Menu
2 Courses - £39 | 3 courses - £49

Starters
M u s h r o o m  &  M i r i n  S o u p  ( v g ) ( g f )

P A N - F R I E D  s c a l l o p s
red pepper and chorizo purée, squid ink tui le

p o r k  p i e  w i t h  r e d c u r r a n t  &  p o r t  J e l l y
house piccal i l l i

Mains
P A N - F R I E D  D U C K  B R E A S T  ( G F )

hash brown, rainbow carrots ,  cavolo nero,  duck sauce

w h o l e  p l a i c e  ( G F )
buttered samphire,  hand cut chips,  lump f ish caviar butter sauce

H a r i s s a  C a u l i f l o w e r  S t e a k  ( V G ) ( G F )
caul i-leaf k imchi ,  hasselback potatoes,  miso gravy

Desserts
E T O N  M E S S  K N I C K E R B O C K E R  G L O R Y  ( V G ) ( G F )

passion fruit & blood orange

M I L K  C H O C O L A T E  C O O K I E  ( V )
house strawberry jam, Taywell  vani l la ice cream

G L A Z E D  C I T R U S  L E M O N  T A R T  ( V )
Taywell  raspberry sorbet ,  hazelnut pral ine

V - Vegetarian | VG - vegan | GF - GLUTEN FREE


