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CAUSERIE MENU

VALENTINE'S DAY

TO START

Celeriac & Truffle Soup

Homemade Wheaten Scone

Crab Linguine
Chilli, Shallot, Lemon & Roasted Garlic

Fish Cake .

Smoked Fish, Dill, Sauce Gribiche

Goat’s Cheese Parfait
Walnut Crust, Pickled Beetroot, Wheaten & Thyme Tuile

MAIN COURSE

Tomahawk Steak (for Two)
Onion Rings, Roasted Vegetable, Triple Cooked Chips, Bearnaise,
Peppercorn Sauce £26 Supplement

Roast Chicken Supreme
Duck Fat Roasties, Roasted Salsify, Sprouting Broccoli, Chicken Gravy

Braised Blade of Beef
Scallion Mash, Roast Baby Carrot, Tendersteam, Madeira Velouté

Wild Mushroom Rigatoni
Café au Lait, Sauteed Wild Mushroom, Truffled Brown Butter Breadcrumbs

Roasted Halibut
Roasted Cep, Tarragon Gnocchi, Kale, Red Wine Vinaigrette

DESSERT

Chocolate Delice
Hazelnut & Whiskey Ice Cream

Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Ice Cream

Warm Bread & Butter pudding
Rum and Raisin Ice Cream

Cheeseboard to Share

Durrus, Kearny Blue, Ballylisk Brie, Millers Crisp Breads

£45 PER PERSON





