
Crème Brûlée £8

 Toffee & Honeycomb Cheesecake 
with ice cream £8

Sticky toffee pudding
with custard £8

Chocolate fondant GF
with ice cream £8

Creamy Burrata, Blood Orange & Pistachio (V)
 Silky burrata, segmented blood orange, toasted pistachios, dressed

leaves, honey & citrus vinaigrette, warm focaccia £12

Seared Scallops, Champagne Butter
 Pan-seared scallops, champagne & lemon butter sauce, crispy pancetta,

pea purée £14

Lobster & Crab Ravioli
 Hand-filled pasta, shellfish bisque, chive oil £13

Valen t i n e ' s  Spec ia l s
Starters

Pan-Roasted Sea Bass, Saffron Cream
 Crispy sea bass, saffron & white wine sauce, crushed new potatoes,

samphire £22

Fillet of Beef “Lovers’ Cut”
 8oz fillet, truffle mash, roasted shallots, red wine jus £32

Duck Breast, Cherry & Port Sauce
 Duck breast, fondant potato, buttered greens £23

Mains

Desserts


