VALENTINES DAT
<

PLEASE SO LN=US
FOR A VALENTINE'S DINNER

NOW OPEN
FOR RESERVATIONS

SATURDAY 14" FEBRUARY
5.30PM OR 7.45PM

400k yOuy fabfe onfine

5 COURSE MENU
743 PER PERSON




Meniw

BAKED CAMEMBERT ,CARAMELISED ONIONS, SOURDOUGH (TO SHARE)
SALT PIG CHARCUTERIE, OLIVES
ARTICHOKE SOUP,FORGE FARM HONEY CROUTONS

SCALLOPS, CAVLIFLOWER, PANCET T A
HAY BAKED COTSWOLD CHICKEN (TO SHARE)
BEEF PIE, CREAMED MAsSH X8 GREENS
COD LOIN, MUSSEL 8 LEEK SAUCE, ROASTED NEW POTATOES
HARISSA ROAST CAULIFLOWER, CHICKPEA, HUMMUS 8 ROASTED GARLIC DRESSING

NEW BOTTLE BEEF SIRLOIN, CHUNKY CHIPS, MUSHROOM &8 SPINACH £I0 SUPPLEMENT

_’Fﬁ% -

WeHIPRED CHOEOLAT bl AZELNUEE -, RYEICE CREAV]
VANILLA CREME BRULEE, MADELINE
CHOCOLATE FONDUVE, sSTRAWBERRIES AND PRET ZELS

TIRAMISU, MASCAPONE, COFFEE, SPONGE FINGERS, STICKY TOFFEE LAYERS



