
TO START

All prices include VAT.   
A discretionary 13.5% service charge will be added to your bill. 

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian  (pb) Plant-based  (gf ) Gluten Free

R O L L E D  O A T  S O D A  B R E A D  
cultured butter (v)

H A S H  B R O W N S
winter truffle mayo

M I S O  &  C I D E R  M U S S E L S
brioche toast 

MAIN COURSE  

L A M B  R U M P  A U  P O I V R E
creamed spinach & nasturtium

or

P O A C H E D  C O D
parsley root puree, hazelnut & tarragon crumb

Served with whole leaf salad & beef fat chips

DESSERT

A P P L E  T A R T E  T A R T I N
vanilla ice cream, honeycomb 

£6O PER PERSONVALENTINE’S DAY
FEBRUARY 14TH 



 
TO START

All prices include VAT.   
A discretionary 13.5% service charge will be added to your bill. 

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian  (pb) Plant-based  (gf ) Gluten Free

S E E D E D  P O R R I D G E  L O A F  
Honest toil olive oil

H A S H  B R O W N
red pepper & oregano salsa

H E R I T A G E  C A R R O T S
vadouvan & chilli dressing

MAIN COURSE  

R A V I O L I
truffle & ‘burrata’

DESSERT

C H O C O L A T E  M O U S S E
orange & Biscoff crumb

£6O PER PERSON
VEGETARIAN

VALENTINE’S DAY
FEBRUARY 14TH 


