7~ PUB « DINING « ROOMS

Valentines Menu
£40 per person

Starters

Soup of the day, freshly baked bread (GFA, V, VGA)
Smoked salmon remoulade, beetroot puree, frisée, ciabatta crostini (GFA)
Goats cheese bon bons, red onion puree, rocket salad (V,GFA)
Ham hock terrine, apricot chutney, brioche bread, balsamic (GFA)

Antipasto sharer for two:
Mini baked camembert, parma ham, salami, olives, sun blushed tomato, chorizo, ciabatta (GFA)

Mains
Chicken supreme, asparagus, pea velouté, fondant potato, pea shoots, chicken sauce (GFA)
Pan seared cod loin, new potato cake, braised leeks, white wine parsley cream sauce (GFA)
Pork belly, creamy mash potato, apple puree, green beans, cider jus (GFA)
Chickpea & vegetable curry, onion bhaji, fragrant rice with raita (V, VG, GF)
160z Chateaubriand sharer for two:
Dauphinoise chips, skin-on-fries, field mushrooms, vine cherry tomatoes, tenderstem broccoli, peppercorn & stilton cream

(GFA)
Supplement of £6 per person

We can also offer an 8oz Fillet Steak for one, with the same accompaniments, please just ask your server
Supplement of £6

Sides

Chunky chips | Skinny fries | Onion rings | Seasonal greens
Supplement of £4.50

Desserts
Assiette of chocolate: fondant, crumb, ice cream and sauce with raspberry puree (V)
Lemon meringue tart, candid lemon, orange sorbet (V)
Berry cheesecake, berry puree, fresh fruit (V, GFA)

Cheese and biscuits (GFA)

GFA — Gluten Free Adaptable / V — Vegetarian / VGA — Vegan Adaptable
Please make us aware of all dietary requirements and allergies before ordering
All prices contain VAT at the current rate



