
Starters
Orkney Scallop

Spiced Cauliflower Polonaise, Caramelized Grelot Onion
Smoked Duck Galantine

Celeriac Remoulade, Kumquat Compote
Aubergine Bayildi

Coconut Yoghurt, Chickpea Cracker, GF, Vg
Pistou Broth

Basil and Pine Nut Vg

Valentine’s Day Dinner
Friday 14th February

To Begin
   Maldon Oysters

  Pickled Shallot and Lemon £1.50 each
Focaccia

Olive oil, Balsamic and Olives £7

Main Course 
Chateaubriand Devilled Mushroom

 Potato Rosti Chips, Red Wine Sauce £10 supp
Red Mullet

Saffron Couscous Pepperade, Crispy Squid
Roasted Chicken

Smoked Polenta, Jerusalem Artichoke, Thyme jus
Squash Katsu Curry

Sushi Rice Crispy Seaweed VG, V, GF



Please note menus cannot be adapted or altered.

Desserts
Chocolate Delice

Honeycomb, Crème fraîche 
Strawberry Mousse

British and French Cheeses
Coconut Rice Pudding

with Caramelised Pineapple VG, V, GF
Petit Fours with Tea/ Coffee


