
STARTERS
–

 Pan-Seared local scallops  £9.95 
Edamame guacamole, chorizo, roasted hazelnut picada.

 Sticky tamarind chicken wings  £8.95  (DF, GF) 
Thai-style slaw, Nam Jim Talay dipping sauce.

 Beetroot-cured salmon  £9.45 
Salmon pâté, winter salad, thyme crackers.

 Beef carpaccio  £9.95  (GF) 
Rocket, parmesan, truffle oil, toasted pine nuts.

 Pea and broad bean scotch eggs  £9.65  (V) 
Tamarind chutney, watercress.

MAINS
–

	 Kimchi risotto  £18.95  (VG option, DF, GF) 
Poached egg, crispy nori, sesame.

 Sichuan pork belly  £24.50  (GF) 
Crab apple ketchup, purple sprouting broccoli, pomme Anna.

	 Côte de Boeuf (For Two)  £64 - Sub £7.50 per person  (GF) 
French-style rib steak, Béarnaise sauce, duck fat potatoes, and buttered kale.

 Roasted Halibut Tronçon  £29.50 
Leek fondants, potato mousseline, parsley velouté, wild lemon balm.

 Westcountry duck roulade  £26.50  (GF) 
Parmesan duchess potato, fine beans, garlic, duck skin crisp, ‘Kir Royale’ jus.

	 Spaghettini gremolata  £18  (V) 
Heritage tomatoes, olives, capers, roasted pine nuts.

3 COURSE VALENTINE’S MENU
FRI 14 & SAT 15 FEB 2025 - FROM 5.45PM

ONLY £32.95 INCLUDING DESSERT  

DESSERTS
–

 Your choice from our dessert counter!

V - 	 Vegetarian 
GF - 	Prepared without gluten containing ingredients  
	 but in an environment that contains gluten

VG -	Vegan
DF -	 Prepared without dairy containing ingredients  
	 but in an environment that contains dairy


