
 

 

 

 

Valentines Day 

 

French Kiss Cocktail 

Sparkling Vouvray, Chambord 10 

 

Gordal Olives 4.5 

Irish rock oysters shallot vinegar each 3.5 

Basket of baguette bread & lescure butter 4.5 

 

Entrees 

Lasagne of Dorset crab, beurre Nantaise 18.5 

Lobster bisque, glazed lobster brioche 16.5 

Salad of salt baked heritage beetroot, whipped goats cheese & toasted walnuts 12.5 

Ceviche of Sea Bass, chilli, lime & coriander 15.5 

Double baked Souffle Suisse with black truffle 15.5 

 

Plats Principeaux 

Pave of roast halibut, buttered leeks & champagne sauce 34 

Wood roast Asian style seabream, ginger, soy pak choy for two 29pp 

Grilled winter vegetables, chestnut & chick pea hummus, pomegranate & wilted greens 21.5 

Aged Beef Chateaubriand, duck fat chips, watercress and grilled tomatoes for two 45pp 

Grilled Iberico Pork Chop, Celeriac and potatoe boulangère & burnt apple puree  36 

 

Accompagnements 5.5 

French fries Haricot verts Creamed spinach roast heritage carrots 

 

Desserts 

Crème Brulee, salad of blood oranges 8.5 

Pavlova of Yorkshire rhubarb, vanilla custard and champagne mousse to share 9.5pp 

Valrhona bitter Chocolate mousse with sea salt for two 9 pp 

Apple Tatin, Normandie crème fraiche 9 

Assiette de fromage, quince compote & carrs water biscuits 14.5 


