
VALENTINE’S DAY 
WEEKEND SPECIALS 

 

TO START 
Pan-seared scallops, crispy black pudding, pea purée, watercress salad, truffle oil 13 

Creamy garlic and wild mushrooms on grilled sourdough, pan-seared foie gras,  
shaved parmesan 12 

MAINS 
Roasted pork fillet, colcannon mash, tenderstem broccoli, wholegrain mustard and apple jus 20 

“Surf and Turf”: fillet steak medallions, fondant potato, buttered kale and spinach, with pil pil 
prawns 32 

Fillet of beef and chestnut mushroom stroganoff, buttered parsley rice, sour cream  
and paprika 24 

Chestnut mushroom, brie and butternut squash wellington with roasted beetroot and potatoes 
with a herb dressing (v) 21 

16oz T-bone steak, triple cooked chips, buttered mushrooms, watercress and parmesan salad, 
peppercorn sauce 38 

32oz Tomahawk steak, to share, grilled tomato, buttered mushrooms, watercress and parmesan 
salad, peppercorn sauce 59 

TO FINISH 
 

Assiette: chef’s tasting plate consisting 
TiramiChoux: Choux bun filled with coffee liqueur cream and topped  
with rich chocolate sauce, chocolate and orange Baileys mousse and  

pistachio crème brûlée with shortbread biscuit 15 
 

Homemade triple chocolate brownie, with vanilla ice cream or 
pouring cream 8.5 

 


