
 

Menu prices include VAT 

(v) indicates suitable for vegetarians 

To the best of our knowledge all ingredients are GM free 

Nuts and nut derivatives are regularly used in our kitchens 

 
valentine’s day menu 
february 14, 2012 

 

 
 

cauliflower and almond soup (v) £5.00 
cream 

 
wild mushroom risotto (v)  £6.00 

parmesan crisp 
 

pork belly  £7.00 
champ cake, apple compote, madeira jus 

 
chicken liver parfait £8.00 

apple & sultana chutney, granary toast 
 

seared king scallops  £9.00 
pea purée, beurre blanc, crispy pancetta 

 

 
 

breast of chicken £15.00 
mozzarella, basil, sun blushed tomatoes, green beans, pesto, parma ham, fondant potato, 

 
vegetarian wellington (v)  £17.00 

butter nut squash, spinach, yarg, puff pastry, barrel roasted potatoes, berry compote 
 

sea bass  £19.00 
crushed potatoes, citrus braised fennel, crayfish tail and champagne beurre blanc 

 
braised lamb shank £21.00 

roast root vegetables, minted mash, rosemary jus 
 

cornish “aberdeen angus” fillet steak  £23.00 
leek and bacon rösti, sugar snap peas, carrots, shallot and red wine jus 

 

 
 

passion fruit crème brûlée  £5.00 
shortbread heart biscuit 

 
pecan pie (v) £6.00 

sweet short crust pastry, praline ice cream 
 

crêpe suzette  (v) £7.00 
orange segments, grand marnier, clotted cream 

 
west country cheeses  £8.00 

biscuits, quince jelly, grapes, celery  
 

chocolate fondue for two (v) £15.00 
pineapple, strawberries, banana, marshmallows, chocolate brownie 


