
menu
STEAK PLATTER 

Bavette Steak 16oz served with  

Confit Shallot Bone Marrow Stuffing 

Cafe de Paris Butter 

Bearnaise Sauce 

Roasted Garlic Mash Potato 

Grilled Tenderstem Broccoli 

Beer Battered Onion Rings 

Extras 

Truffle Mac & Cheese 5.50

Koffman Fries 4  

 2 Grilled Garlic Tiger Prawns 7

2 Scallops 8  

 

 

SWEET SELECTION 
ALL TO HAVE 

Hot Cinnamon Churros 

& Chocolate Sauce  

Passion Fruit Meringue Kisses 

Chocolate Dipped Strawberries 

Warm Salted Caramel Brownies 

Red Velvet Cookies 

VALENTINE'S DAY

MAIN COURSE
ALL TO HAVE 

STARTERS 
CHOOSE 1 EACH 

LOBSTER RISOTTO   

Lobster bisque, parmesan, lemon ,

chilli, crème fraiche 

 SALMON TATAKI  

Ginger ponzu,  crispy shallot, salmon

roe, miso aioli, sesame 

TRUFFLE  CHEESE FRITTER 

 pickled shallot, rocket salad 

14TH FEBRUARY 2026

£70PP 
3 COURSES 

& 
ARRIVAL LOVE

POTION
COCKTAIL 


