
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available  
v./vegetarian | vo./vegetarian option available | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

VALENTINE’S MENU

STARTERS

TOMATO & BASIL SOUP (ve, gfo, df)

warmed ciabatta

BATTERED BRIE WEDGES (v, gfo)

caramelised onion chutney

VEGETABLE (v) OR DUCK SPRING ROLLS
sweet chilli dip or hoisin sauce

CHICKEN LIVER PARFAIT (gfo) 

toasted croutons

MAINS 

SEAFOOD SHARING PLATTER
fish goujons, scampi, calamari, chilli mango  
king prawns, fries, minted mushy peas & salad

AMERICANA SHARING PLATTER
full rack of ribs, southern-style chicken strips, chicken wings, corn on 
the cob, fries, onion rings, coleslaw & salad

VEGETARIAN SHARING PLATTER
breaded mushrooms, mozzarella sticks, vegan goujons, garlic bread, 
onion rings, corn on the cob, fries, coleslaw & salad

BURGER SHARER (veo)

two cheeseburgers, fries, coleslaw & onion rings

DESSERTS

RASPBERRY & WHITE CHOCOLATE ROULADE
fresh raspberries, vanilla ice cream

SHARING CHOCOLATE FUDGE BROWNIE SUNDAE
chocolate, vanilla & salted caramel ice creams

VEGAN CHOCOLATE & ORANGE TART
orange sorbet

PROFITEROLES
vanilla ice cream & chocolate sauce

MIXED BERRY CHEESECAKE
vanilla base with lashings of berries

three courses 30.00 per person
two courses 25.00 per person


