
For allergy information please ask a member of staff.
Important Note: All (v) options can be adjusted upon request to accommodate a vegan diet.

 Please let us know your preference in advance to ensure availability

VALENTINE’S MENU

 
 Goose liver and confit duck roulade, 

port shallots, glazed carrots, apple chutney 
and pickled walnut 

 
 Heritage carrot terrine, feta mousse, 

vegetable salsa, carrot crisp, herb oil  (v) 
 

 

Slow poached Atlantic cod, sea vegetable fricassée, 
saffron mash, fish velouté

 Beetroot risotto, smoked goat cheese, pecorino romano,
 black garlic oil (v) 

 
 

 
 Valentine’s pistachio and raspberry rose (v)
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DESSERT


