
SIDE DISHES 

 

 
A discretionary 12.5% gratuity will be added to your bill. Food Allergies and intolerances: please speak to a member of our team if you have any allergy or 

intolerance concerns. As all our dishes are prepared freshly to order, it is not possible to guarantee that traces of mandatory allergens, including nuts, are not 

present in all dishes. Please be aware that some of our olives may contain stones and some fish dishes may contain bones.  

 

Valentines Day Menu 

                                          3 Courses & a glass of prosecco  

£39 

 

 

 STARTERS 

 

 

 

MAIN COURSES 
 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS  

 
 

 

Mashed Potatoes          3.95  

Mixed Tomatoes, Shallots, Jalapenos and Spring Onions  3.50  

Seasonal Greens      4.50  
        

 

Chicken      
Free-range chicken from Pakington farm, served with mash potato, 
broccoli, and mushroom sauce. 
 

Duck      
Glazed duck breast served with peas and mint pure, figs 

marmalade and port wine sauce. 
 

Rack of Lamb 
Served with sage and onions crust, Barolo wine juice, dauphinoise 
potatoes and pack choi. 

Salmon   
Served with sautéed purple potatoes, prawns and courgetti                        
skewers, creamy English mustard, and vodka. 

Pasta 
Rigatoni pasta with sundried tomato pesto, broccoli, asparagus and                 

rich vegan cheese. (Vg) 

 

 

 

 

 

Homemade Chef’s Soup 
Mushroom velouté with truffle crostini. (v)(gf) 

Aubergine gratin 
Served in rich tomato sauce with vegan cheese and basil infused 
oil.  

Fritto Misto Di Mare     
Deep-fried selection of fish and seafood served with our 
homemade harissa and lemon aioli. 

Scallops 
Pan fried scallops, peas pure, chorizo served with lime and butter 

sauce. 

Valentines Sharing Platter for Two 
Selection of cured meats (Serrano ham, mortadella, bresaola, 

salami), and melted camembert. 

Bresaola 
Cured prime Beef served with porcini mushroom and parmesan 

shaving. 

House Chips      3.50 

Gem Lettuce Caesar Salad dressing                     3.95 

Rocket and Parmesan     3.95  
 

Tiramisu     
Classic tiramisu served with mix berries. 

Oreo and Baileys Cheesecake 
 

Chocolate Brownie 
Homemade warm Belgian chocolate brownie served with luxurious 

salted caramel ice-cream. 

Ice Cream 

Two scoops of your choice: Salted caramel, Chocolate, Pistachio, 

Vanilla or Lemon Sorbet. 

 

Bar Specials: 
 

Glass of Champagne 9.50 
150ml Glass of Baron  

Coconut Kiss 9.95 
Our twist on a classic Pina Colada. 

This rum based cocktail comes 
with a touch of vodka, coconut 

and vanilla 

Love in Paris 9.95 
A perfect mix of Chambord, Pink 
Gin, Lavender bitter finish with 

prosecco 
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