
VALENTINE’S DAY
SPECIALS

STARTERS
Baked Camembert 8.95

toasted sourdough, honey truffle oil, onion chutney M,G,S
 

Chicken & Herb Terrine 8.95
blackberries, pickled shallot, toasted brioche, burnt onion puree G,M,SO

MAINS
Braised Short Rib 30.95

green bean shallot, creamy mash & red wine jus M,SO,G,E

Roasted Squash Risotto 14.95
roasted squash, toasted seeds, pumpkin puree, sage oil & parmesan S

DESSERTS
Cappuccino Crème Brûlée 7.45

whipped cream, shortbread biscuit G,E,M

Mini Desserts 11.45
chocolate & hazelnut beignet, passion fruit tart, chocolate croustillant, pistachio éclair M,E,G,N,S



VALENTINE’S DAY
 

Monday 10th February - Sunday 16th February

All tables will be subject to a discretionary service charge of 12.5%

Our suppliers & kitchens handle numerous ingredients & allergens.  Whilst we have strict controls in place to reduce the risk of 
contamination, unfortunately, it is not possible for us to guarantee that our dishes will be allergen free. The recommended daily 

calorie intake is 2,000 calories a day for women and 2,500 for men.

Allergen Key: C celery, G gluten, F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds, N nuts, MU mustard, 
P peanut,  SO sulphur dioxide, L lupin, S soya

Vegan on request Vegetarian on request Non gluten on request




