
F O R  M A I N
Rosette of Lamb, Fondant Potato, Caramelised Carrot and Rosemary

Purée, Roasted Tenderstem, Redcurrant Jus (GF)

Fillet of Halibut, Grilled Potato, Wilted Spinach, Watercress Emulsion
(GF)

Roast Chicken, Herb-Crushed New Potatoes, Wild Mushrooms, Wilted
Spinach, Confit Garlic Cream (GF) 

Open Ravioli of Jerusalem Artichoke and Wild Mushroom, Pommes
Paille, Béarnaise Sauce (V)

Lobster, Crayfish, Pink Grapefruit and Pea Leaf Salad, Sweet Chilli
Dressing (Gf)

Squab Pigeon and Pear Feullette, Sour Cream

Shallot Tarte Tatin, Glazed Goat's Cheese, Herb Salad (V)

Mushroom and Mozzarella Arancini, Truffle Mayonnaise (V)

Lavender Panna Cotta

Coconut Tart, Raspberry Mascarpone

Warm Chocolate Fondant, Salted Caramel, Vanilla Bean Ice Cream

British Isle Cheese Board, Miller's Damsel Wafers, Homemade
Ploughman's Pickle

T O  S T A R T

D E S S E R T

Valentine’s

Amuse Bouche of  Carrot  and Roasted Red Pepper  Soup,  Crème Fraîche ,
Toasted Bread (V)

O N  A R R I V A L

£39 .95  per  person




