
 

 

 
 

 
 
 
 
Valentine’s Specials 
 

Starters 
Confit pulled duck, quince jam & toasted sourdough £9 
Smoked salmon, dill creme fraiche £8  
feta whip, beetroot, dill & pistachios  £8 
 

Mains  
Salmon supreme, fine beans, pancetta, celeriac, chicory  GF DFA £26 
 

Sharers 
 

Chateaubriand, parmesan polenta chips, charred tender stem,  
mushroom sauce  £55  
 

Coastal platter, chalk stream trout, crevettes, prawn cocktail,  
whitebait, dill aioli £26 
 

Dessert board; rhubarb & custard cheesecake, chocolate fondant,  
lemon posset & vanilla ice cream. £20  
 
 
 

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts  
Please let a team member know of any allergies or dietary requests  

An optional 10% service charge will be applied to your bill 
 

 
 


