
 

 

VALENTINE’S  MENU 

5 COURSES FOR £70 PER PERSON  

 

 
CR I SP Y CH E ES E BA LL ,  C O MT E,  P IC K LED WA LNU T KE TCH U P   

STARTER  

MALDO N S MO KED  SA L MO N  

GAME TER R IN E  

 

P OTA TO TER R IN E  

 

 
MAIN 

SCO T T ISH  H AL IBU T  

 (F,C,M,SD) 

VEN I SON H AU N CH  S TE AK  

(M,G,SD,CE)

KEE NS CH EDDAR  DU MP LI NG  

(E,M,G)

 

PALETTE CLEANER  

LYCH EE GR AN I TA  

DESSERT  

DAR K CH O COL AT E  &  CH E R R Y  GATEAU  

(G,M,E,S)

 
 

COFFEE & PETIT FOUR 

R ASP BER R Y CH A MP AGN E  BON BO N  ( M ,S ,SD )  

 

 

 

 

 

Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)  

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

In case of Allergy, please ask a waiter for more information. 

 


