
 

 

 

 
 

Evening Menu 

Valentine’s Day 

 

Entre 

Soup- Roast sweet potato and carrot soup with fried sweet potato crisps. 

Starters 

Mussels with leeks and champagne, with smoked pancetta. 

Pea and Yorkshire fettle croquettes with mint mayo and pickled vegetables. 

Mains 

Roasted red pepper with fettuccini and creamy gorgonzola sauce. 

Duck breast with blackberry sauce, fondant potatoes and red cabbage and wine jus  

Plaice paupiette with seafood food broth and breaded oyster 

Roasted red pepper with fettuccini and creamy gorgonzola sauce. 

 Desserts 

Dessert sharing platter: strawberry cheesecake, red velvet cake, rhubarb and custard mirage 

tart, sorbet and panna Cota. 

 

 Coffee with prosecco truffles. 

£18.00 per person 


