Valentine’s Menu 2023
— In The Courtyard —

Olives, Grissini
dips on the table ro share

— STARTERS —

Cold cured salmon
smoked haddock & porato salad, endive (GF)

Chicken parfait

brandy, tarragon, toasted sourdoungh

Roasted red pepper soup
aged Davidstow Cheddar scone (VE)

— MAINS —
48hr braised beef short rib

fries, Portobello mushroom, plum tomato, béarnaise sance (GF)

Baked fillet of pollock

ratatouille ragliatelle, brown shrimp butter, dressed rocker

Root vegetable Wellington
mushroom & truffle purée, spinach (VE)

— DESSERTS —

Chilled chocolate fondant

raspberry sorber (V) (GF)

Passionfruit tart
strawberry sorbet, rosewater jelly

Rosé wine-poached pear
blackcurrant (VE)(GF)

-£100 per couple -

Please always inform your server of any allergies or intolerances before placing your order.

Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.

Detailed information on the fourteen legal allergens is available on request, however we are unable

to provide information on other allergens.

vegetarian (V), vegan (VE), vegan option (VE*), gluten-free (GF), gluten-free option (GF*), dairy-free (DF)




