VALENTINES MENU
STARTERS
TEMPURA SCALLOPS & KING PRAWNS WITH A SOY, CHILLI & GINGER SAUCE

PULLED BEEF & SMOKED CHEDD?&)%%O%ETTES WITH CHIPOTLE JAM

WILD MUSHROOM, GOATS CHEESE & HAZELNUT ARANCINI WITH
TARRAGON %5%/35\[\/1 SAUCE (N)

BELHAVEN SMOKED SALMON, CRAB & CRAYFISH COCKTAIL WITH AVOCADO,
MARIE ROSE SAUCEl%gSSOURDOUGH (GFO)

MAINS

HERB CRUSTED RACK OF LAMB TO SHARE — DAUPHINOISE POTATOES, TENDERSTEM
BROCCOLI & GREEN BEANS, BRAISED RE]%7%A9858AGE & A ROSEMARY & RED WINE SAUCE

60Z FILLET STEAK & HALF LOBSTER THERMIDOR WITH TRUFFLE & PARMESAN FRIES,
PORTOBELLO MUSHROOM, VINE ROASTEDE%?%SRRY TOMATOES & PEPPERCORN SAUCE (GF)

PORK DUO - IBERIAN TOMAHAWK & CRISPY PORK BELLY WITH FONDANT
POTATOES, TENDERSTEM BROCCOLI, APPLE PUREE & A GRAIN MUSTARD &
CIDER CRESAII\/b%AUCE (GF)

MONKFISH & SALMON WELLINGTON WITH LEMON & CHIVE NEW POTATOES, TENDER-
STEM BROCCOLI, GREEN BEANS &122IZLR9C’)SSECCO & CRAYFISH BUTTER SAUCE

AUBERGINE PARMIGIANA WITH A TOMATO, MOZZARELLA & ROCKET SALAD, GRILLED
GARLIC & ROSEMARY FOC&%%I? & BASIL PESTO (N,V, GFO)

DESSERTS

VANILLA PANNA COTTA WITH BALSAMIC STRAWBERRIES
& WHITE CHOCE%LS;E SHORTBREAD

DUBAI CHOCOLATE CHEESECAKE WITH PISTACHIO ICE CREAM &
MILK CHOE%%ISATE SAUCE

SUNDAE TO SHARE — SOUR CHERRY & CHOCOLATE BROWNIE PIECES WITH WHIPPED
CREAM, VANILLA & CI—IOCOL/nglES I9CSE CREAM, CHOCOLATE SAUCE

GLAZED LEMON TARTE\é\/ggH RASPBERRY SORBET

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




