
 
 

V A L E N T I N E ' S  M E N U  
14 February 2022 

£45 per person 
 

S T A R T E R S  
Smoked salmon cheesecake, spiced granola crumb, 

smoked salmon & quail’s Scotch egg, red pepper coulis 
 

Cauliflower panna cotta, smoked almond & celeriac purée, 
artichoke crisps, golden popcorn shoots (Vg GF) 

 
Cured Creedy duck ham, red onion & black pudding tarte tatin, 

charred apple purée, black garlic 
 

M A I N S  
Aged beef fillet, braised short rib tart, smoked yoghurt, 

broccoli purée, sauce Bordelaise 
 

Fillet of hake, torched lobster Thermidor tart, 
sea herbs, sauce Veronique 

 
Celeriac fondant, tarragon emulsion, roasted hazelnuts, 

braised chicory, pickled pears (V GF) 
 

D E S S E R T S  
Dark chocolate fondant, crème brûlée ice cream, 

dark cherry gel, beetroot foam (V) 
 

Rhubarb Arctic roll, Prosecco-poached rhubarb, rhubarb jam, 
honeycomb marshmallow, vanilla diplomat 

 
Pear & ginger cake, burnt honey & rosemary custard, 

Devon clotted cream (V) 
 

Pre-ordering is not required but we do ask for a £10 per person deposit 
which is non-refundable if cancelled less than two days before. 


