
Valentines menu
Starters

tempura scallops & king prawns with a soy, chilli & ginger sauce
£11.95

Pulled beef & smoked cheddar croquettes with chipotle jam
£10.95

Wild mushroom, goats cheese & hazelnut arancini with
tarragon cream sauce (N)

£9.95

Belhaven smoked salmon, crab & crayfish cocktail with avocado,
marie rose sauce & sourdough (GFO)

£11.95

Mains

Herb crusted rack of lamb to share – dauphinoise potatoes, tenderstem 
broccoli & green beans, braised red cabbage & a rosemary & red wine sauce

£72.95

6oz fillet steak & half lobster thermidor with truffle & parmesan fries, 
portobello mushroom, vine roasted cherry tomatoes & peppercorn sauce (GF)

£48.95

Pork duo – Iberian tomahawk & crispy pork belly with fondant
potatoes, tenderstem broccoli, apple puree & a grain mustard &

cider cream sauce (GF)
£24.95

Monkfish & salmon wellington with lemon & chive new potatoes, tender-
stem broccoli, green beans & a prosecco & crayfish butter sauce

£24.95

Aubergine parmigiana with a tomato, mozzarella & rocket salad, grilled 
garlic & rosemary focaccia & basil pesto (N,V, GFO)

£18.95

Desserts

Vanilla panna cotta with balsamic strawberries
& white chocolate shortbread

£8.95

Dubai chocolate cheesecake with pistachio ice cream &
milk chocolate sauce

£9.95

Sundae to share – sour cherry & chocolate brownie pieces with whipped 
cream, vanilla & chocolate ice cream, chocolate sauce

£15.95

Glazed lemon tart with raspberry sorbet
£8.95

All our food is locally sourced where possible & freshly prepared.
If you have a food allergy or intolerance, please notify a member of staff before ordering.

Please be advised that our food is prepared in a kitchen where nuts, gluten & other allergens are present.
N -contains nuts GF- gluten free V- suitable for vegetarians GFO – dish can be altered to contain no gluten


