VALENTINE’S DAY DINNER
£45 THREE COURSE

£36 TWO COURSE
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HOME REARED HAM HOCK TERRINE
PICCALILLI & CROUTES

WHOLE BAKED CAMEMBERT
CRUSTY BREAD & TOMATO CHUTNEY FOR TWO TO SHARE

HERITAGE TOMATO BRUSCHETTA

BREAD BOARD & OLIVES
BALSAMIC VINEGAR & OLIVE OIL

80Z BEEF SIRLOIN
FRIES, BLISTERED VINE TOMATOES, WITH PEPPERCORN SAUCE OR GARLIC BUTTER

SEABASS FILLET
SAFFRON RISOTTO, TENDER STEM BROCCOLI & PUMPKIN SEEDS

CONFIT PORK BELLY
WHITE BEAN AND TOMATO CASSOULET & WINTER GREENS

POTATO GNOCCHI
SPINACH CREAM, PARMESAN & SHREDDED GREENS

Desseris

CHOCOLATE SHARING BOARD
CHOCOLATE COVERED STRAWBERRIES, BROWNIE BITS, MARSHMALLOWS & SPONGE BITES. FOR TWO TO SHARE

STICKY TOFFEE PUDDING
TOFFEE SAUCE & SAFFRON WALDEN VANILLA ICE CREAM

APPLE TARTE TATIN
VANILLA ICE CREAM

SELECTION OF SAFFRON WALDEN ICE CREAM
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FOR INFORMATION ABOUT ALLERGENS, PLEASE SPEAK TO YOUR SERVER BEFORE ORDERING OR EMAIL US IN ADVANCE.




