
 

All our food is fresh & cooked to order. This may cause delays during busy periods so we thank you in advance for your patience.  
A gratuity of 10% will be added to all bills, if you would like this removed please inform the staff during payment, this goes directly to the staff. 

 

 

Valentines Menu 

£50 pp 

 

Starters 

Seared king scallops, apple puree, black pudding & fried shallot rings 
 

Tuscan minestrone soup, foccacia muffin & crushed basil pesto 
 

Gloucester old spot pork pate, smoked bacon, onion chutney, baby gherkin & toast 
 

Baked herb crusted Delamere goat’s cheese, crisp filo pastry & honey glazed figs 
 

Beetroot marinated organic salmon, warm potato salad, avocado & crème fraiche 
 
 

Mains 

Roast fillet of Scottish beef, dauphinoise potatoes, buttered spinach & peppercorn sauce 
 

Grilled Atlantic halibut chunk, slow cooked leek risotto, poached hens egg & béarnaise sauce 
 

Roast Cheshire lamb rump, herb gnocchi, smoked bacon, wild mushrooms & glazed shallots 
 

Gressingham chicken Kiev, creamy mashed potato, char grilled spring onions & smoked tomato 
 

Salt baked butternut squash pie, oyster mushrooms, truffle pecorino & purple broccoli 
 

Desserts 

Hot chocolate fondant, passion fruit mascarpone & valrhona chocolate sauce 
 

Popcorn pannacotta, peanut butter ice cream, mount gay rum flambéed banana 
 

Sticky toffee pudding, butterscotch sauce & vanilla bean ice cream 
 

Cheeses from the British Isles, fruit chutney, grapes & oat biscuits 
 

  


