
Mains
Slow roasted lamb shank, creamy colcannon mash, roasted

seasonal vegetables 

Chicken ham leek pie, creamy mashed potato, seasonal

vegetables homemade gravy

Chargrilled ribeye steak, chunky chips, vine cherry tomatoes,

portabello mushroom, peppercorn sauce (GF)

Mediterranean vegetable tart, roasted new potatoes, salad,

balsamic glaze (VE)

Grilled seabass fillet, hasselback potatoes, chargrilled broccoli,

lemon & caper butter (GF)

 

Valentines Menu 

Baked camembert, cranberry sauce, crusty bloomer (V)

Crispy squid, aioli sauce, lemon wedge

Pan fried portabello mushroom, garlic & olive bloomer,

balsamic glaze (VE)

To Start

To Finish

3 courses - £39.95pp 

Chocolate fondant, vanilla bean ice cream (V) (GF)

Biscoff cheesecake, whipped cream (VE) (GF)

Sticky toffee pudding, custard (V) 


