
 

. If you suffer from any food allergies, please inform a member of staff as we have additional 
information and options for you. Please be aware a discretionary 10% service charge will be added 

to the bill, please let us know if you would like this to be removed 

Allergens & large font menu available on request 

 

Valentines Menu 
 

Chef’s Amuse Bouche 
Marry me chicken bob bon, Norfolk crunch roll 

 

Tomato arancini, Norfolk crunch roll (V) 
 

Starter 
Pan-fried scallops, pea puree, black pudding crumb, French onion sauce 

 

Pan-fried mushroom scallops, mushroom puree, mushroom crumb,  
French onion sauce (V)  

 

Homemade Sorbet 
 

Mains 

Pan-fried beef fillet, fondant potato, carrot puree, baby carrots, 

tenderstem broccoli, braised red cabbage, beef jus 
 

Butternut squash wellington, fondant potato, carrot puree, baby carrots, 

tenderstem broccoli, braised red cabbage, thyme jus (v)  
 

Dessert 

Cherry Gâteau, dark chocolate crèmeux, Chantilly cream, boozy cherry gel, 
Kirsch cherries, cherry sorbet 

 

Coffee & Petit Fours 
 

Add an English Cheese Board for £10 per person 
Tasting Menu £65 per person 

Tasting Menu including Wine Flight £95 per person 
 

 
 

 


