
VALENTINE’S MENU
2 courses £29 | 3 courses £36

KING PRAWNS chilli butter, coriander cress salad (gf)

OX CHEEK CROQUETTES sriracha mayonnaise (gf)

ROASTED CAULIFLOWER za’atar and cumin seeeds, served with whipped feta, 

pomegranate seeds and spring onion (v)

HALLOUMI FINGERS breaded halloumi served with sweet chilli sauce (v) (gf)

ORGANIC DEVON RED RUMP STEAK 

plum tomato, portobello mushroom & hand cut chips (gf)

(Peppercorn, Bérnaise or Blue Cheese sauce)

PAN FRIED FILLET OF SALMON 

crushed new potatoes, baby spinach, lemon caper sauce (gf)

CANDIED BEETROOT & GOAT’S CHEESE SALAD 

salt baked beetroot, goat’s cheese, baby leaf spinach, lightly pickled cucumber, pome-

granate & pickled walnuts (v)(gf)

VEGAN WELLINGTON 

parsnip puree served with sauteed new potatoes and tenderstem broccoli (vg)

STICKY TOFFEE PUDDING toffee sauce & vegan ice cream (vg)

DARK CHOCOLATE FONDANT salted caramel ice cream (v)

VANILLA CREME BRULEE pistachio biscuit (gf)

APPLE & BLACKBERRY CRUMBLE (vg) (gf)

A discretionary 10% service charge will be added to your bill


