
Valentines Evening 2022

-------------------------------

A selection of homemade breads, dips, vegetable crisps and olives

-------------------------------

Seared Cornish scallops, Jerusalem artichoke risotto, caramelised apple, toasted walnut

Roast wood pigeon, forest mushroom fricassee, brioche gypsy toast

Crown Prince Ceylon curry, beluga lentil dhal, cauliflower pakora

-------------------------------

Olive oil poached halibut, Parisienne gnocchi, Dorset clams, vermouth

30 day aged beef fillet, braised oxtail, potato gratin, roasted roots

Butternut squash, celeriac and truffle pithivier, leek, cashe, black truffle

-------------------------------

An assiette of sweet things to share….

-------------------------------

3 Courses £50


