Valentines menu

Three course meal and bottle of prosecco £30 pp
Pre order only
Starters
Lobster cocktail served with a lobster bisoue foam
Oysters on ice with a red wine vinegar and shallots
Beef fillet tartare served with pickled fennel on sourdough toast
Arancini balls served with cauliflower puree baby mixed leaf
Mains

French trim chicken kiev with hand cut chips fine beans and mixed
leaf

Lamb shank with creamed rosemary mash mixed veg

Luxury fish pie topped with a cheesy crumb topping served with
brown bread and butter

Roasted mushroom and goats cheese stack served with cherry vine
tomatoes and duchess potatoes

Puddings
Banana split with ice cream caramel sauce mixed fruit
Black forest sundae

Salted chocolate caramel pot



