Valentines Aphrodisiac Menu

Available Friday 10" Saturday 11" Tuesday 14", Friday 20" and Saturday 21° February
(this also replaces our table d’ jour menu and is available with pre-order the rest of the week
Don't forget to pre-order you Champagne and Roses!

We have compiled a menu with a whole host of aphrodisiacs and luxury ingredients with a selection of dishes available as sharers
or individual portions at £35 pp this is exceptional value and you can add extra value by taking advantage of our reduced
champagne costs and a further 10% off for pre-orders.

(s) Sharers are for 2 people (i) Available for individual portions
Please note a few dishes are only available as sharer platters

Arrival
Glass of Champagne and tempura battered oyster with chorizo and fennel on arrival
£5.00 each
Bottle of chilled champagne £25.00

Starters
Fresh Figs with an avocado, rocket and toasted pine nut salad (s) (i)

Oysters 3 ways (s) (i)
Gratinated | OnHorseback | Raw with lemon garnish and Tabasco

Wild Mushroom Arancini (s) (i)
With a fennel salad topped with truffle oil and parmesan shavings

Taste of the sea (s)
Warm Smoked Mackerel | Potted Seafood | Calamari | Pickled Cockle Popcorn
Sweet Chilli Langoustines | ‘Crispy Seaweed’

Asparagus Soup (i)
Topped with a sweet basil foam

Mains
Fillet of Beef (s)120z (i) 60z
olive salad, crooked chips, garlic sautéed mushrooms, fresh baked bread and roasted tomatoes (s) (i)
Add chilli sautéed oysters for surf and turf  £5.50pp

Celebration of lamb (s) (i)
Almond crusted cannon of lamb, lamb hotpot, roasted vegetables, sautéed greens, crispy breast of lamb,
roasted potatoes and mint sauce

Lobster Thermodore (s) whole (i) 1/2
Served with dill infused new potatoes, seasonal salad, lemon garnish and sweet chilli langoustines

Celebration of vegetables (s) (i)
Roasted | Puree | Tempura | Chargrilled | Fresh | Pickled

KFC -'K’rooked Fried Chicken (s)
Breaded Breast | Chicken Scotch Egg | Chicken Pepper Popcorn | Sweet Chilli Wings
Served with crooked fries, curry coleslaw, buttered baby corn, aioli and honey and mustard dips

Desserts
Hazelnut Chocolate Fondue — with strawberries, Banana, Marshmallow  (s)

Kid in a sweetshop — a variety of homemade sweets based desserts to take you back to your childhood (s)
Box of Chocolate — a box of chocolate indulgence (s)
Cheese and Biscuits (i) (s)
Profiteroles — an asiette of profiteroles (i) (s)
Passionfruit Cheesecake with a ginger crumb base (i)

Honey, Raspberry and Nutmeg rice pudding brulee (i)

£35.00 per person
10% off for any bookings that pre-order 7 days in advance of booked date.



