
Valentine’s
Menu

M A I N

Basil icata Sausage & Mozzarel la Arancini  
fennel ,  peperoncino,  rocket

Ricotta & Salmon
avocado,  biscuit  base,  di l l

Pan Fried Scallops
pea puree,  pancetta (gf)

Spiced Carrot & Coriander Velouté
rosemary f latbread croutons (ve)  (gfa)

D E S S E R T

S T A R T E R

Salted Caramel Cheesecake (v)
Sticky Toffee Pudding (v)

Chocolate & Raspberry Torte (ve)
Tiramisu & Honeycomb 

Selection of  Ice Creams & Sorbets (gf)

Flat Iron Steak
peppercorn butter,  skinny fries ,  green vegetable salad (gf)

Pan Seared Hake
chorizo,  butterbeans,  asparagus (gf)

Chicken Roulade Provençale
sundried tomatoes ,  spinach,  goats  cheese ,  garl ic  cream, potato gratin

Vegan Teriyaki Buddha Bowl
tofu,  brown rice ,  edamame, shitake mushroom, broccol i  (ve)  

2  C O U R S E S   2 4 . 9 5
3  C O U R S E S   2 9 . 9 5

(ve) vegan (v) vegetarian 
(gf)  gluten free (a) available

Champagne
Boll inger special  cuvée

(750ml) 70.00
Prosecco 

Via Vai (125ml) 6 .25
Tosti  Rose (200ml) 7 .95


