
F O R  M A I N
Rosette of Lamb, Fondant Potato, Caramelised Carrot and Rosemary Purée,

Roasted Tenderstem, Redcurrant Jus (GF)

Fillet of Lemon Sole, Poached Oysters, Grilled Potato, Wilted Spinach, Watercress
Emulsion (GF)

Open Ravioli of Jerusalem Artichoke and Wild Mushroom, Pommes Paille,
Béarnaise Sauce (V)

Lobster, Pink Grapefruit and Pea Leaf Salad, Sweet Chilli Dressing (Gf)

Squab Pigeon and Pear Feuillette, Sour Cream

Shallot Tarte Tatin, Glazed Goat's Cheese, Herb Salad (V)

Lavender Panna Cotta, Dark Chocolate Crémeux, Coconut Tart, Passion Fruit
Mascarpone

British Isle Cheese Board, Miller's Damsel Wafers, Homemade Ploughman's Pickle

T O  S T A R T

D E S S E R T

Valentine’s
Glass  of  Prosecco

O N  A R R I V A L

£90 for  2


