
VALENTINE'S MENU

CANAPÉS
S E L E C T I O N  O F  C H E F ’ S  C A N A P É S

TO START
S E A R E D  S C A L L O P S  W R A P P E D  I N  B A C O N

Pea purée, black pudding crumble

S M O K E D  D U C K  B R E A S T
Honey roast beet, caramelised onion, house salad

R O A S T E D  H E R I T A G E  T O M A T O  S O U P  ( V )
Goats' cheese, herb croutons

MAIN
S A U T É E D  F I L L E T  O F  B E E F  W I T H  F R E S H  W I L D  M U S H R O O M S

Potato roses, seasonal vegetables served with red wine jus

C A L I F O R N I A  S T Y L E  S E A F O O D  C I O P P I N O
Basmati rice, gremolata, herbs

O V E N  B A K E D  B U T T E R N U T  S Q U A S H  ( V )
Kale, goats' cheese bake, caramelised onions, pumpkin seeds, pesto

TO FINISH
P A S S I O N  F R U I T  C R È M E  B R U L É E

Hand-dipped chocolate strawberries

R A S P B E R R Y  C H E E S E C A K E
Mixed berry sorbet

S E L E C T I O N  O F  K I L N  F A R M  &  F R E N C H  C H E E S E S
Oatcakes, celery, red onion marmalade


