
VALENTINES MENU

Amuse-bouche

q

Focaccia & House Butter to start

q

Beef Raviolo, Wild Mushroom Sauce

Radicchio Hazelnut, Goats Cheese & Pear Salad

Fish Soup, Croutons, Gruyere Cheese

q

Confit Duck, White Bean Cassoulet

Whole Lemon Sole, Scallop, Prawn & Seaweed Mousse for 2

(£5 supplement pp)

Roasted Squash, Harissa, White Bean Stew

q
Honey Roasted Carrot

Braised Cabbage, Brown Butter

Dauphinoise Potato

q

Blue Cheese & Eccles Cakes

Rhubarb & White Chocolate Mousse

Chocolate Tart, Blood Orange Marmalade Ice Cream

q

The Blind Bull Chocolates by Yohan’s Chocolate Shop

q

4 courses + 2 sides for £30 per person

5 courses + 2 sides for £35 per person


