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St Valentine’s Day 


Specials Menu





Starter





Smoked duck breast


Served on a crisp winter slaw with a beetroot dressing. £6.25





 (v) Warm honey & walnut coated goat’s cheese


Goat’s cheese coated in honey & crushed walnuts. Served warm with a salad garnish. £6.25


S


Crispy chilli squid


Lightly battered squid tossed with fresh chillies & served with a cooling mint crème fraiche. £6.25





Main Course








Homemade venison ravioli


Handmade ravioli filled with venison & served with a rich tomato & red wine sauce. 


Topped with fresh rocket leaves & parmesan shavings. £12.25





Fillet of plaice


Fillet of plaice, grilled, & served with an Aspalls’ cyder cream sauce, curly kale & parmentier potatoes.  £12.25





Slow roasted pork belly & pancetta slice


Slow roasted pork belly layered with pancetta & fresh sage leaves, bread-crumbed & served with an apple mash potato, port wine jus & caramelised apple ring. Topped with crispy crackling. £11.95





(v) Wild mushroom & tarragon gateaux


Sautéed wild mushrooms layered with pancakes & finished with a tarragon cream sauce. 


Served with purple sprouting broccoli. £10.25





Dessert





St Valentines’ chocolate platter special (two sharing)


Strawberries dipped in chocolate


White chocolate & passion fruit mousse 


Chocolate shortbread & Chantilly cream stack





Special offer:  Three courses only £21.95 per person 














AVAILABLE TUESDAY 14TH FEBRUARY





Our main menu will also be available








