
 
 

 
 
 

Valentines menu 
Served from 6pm 

 
 

Glass of prosecco with liqueur de fraises 
 

  
 

Gateaux of seared king prawns, wilted land cress, Parma ham crisps, pickled apple 
 

Lemon asparagus, poached duck egg, parmesan, toasted brioche 
 

Carpaccio of peppered beef, watercress pancake, tomato & sweet onion salsa, 
 bouquet of rocket 

 
  

 
Oven roasted fillet of venison, braised red cabbage, venison sausage hot pot, 

liquorice & Chambord jus 
 

Herb crusted rack of lamb, navarin of spring vegetables, goose fat fondant potato,  
red wine reduction 

 
Pan seared fillet of sea bass, warm salad of fennel, asparagus & tomatoes, 

 confit potatoes, gazpacho, lobster foam 
 

  
      
Chocolate fondant with strawberry heart, white chocolate ice cream 

 
Raspberry meringue cheesecake, lemon sorbet, edible flowers 

 
Selection of cheese & biscuits, home made chutney, mixed fruit 

 
  

 
  Coffee & petit fours 

 

£40 per head 
 

 


