
Valentine's Date  Night Menu
£49 per person

T O  B E G I N
rosemary & thyme focaccia, confit garlic butter 

tomato Consomme, thai basil

S T A R T E R
cornish crab arancini, lobster bisque, sautéed

samphire. we LOVE wine argiles blanches (bin 10)

M A I N
fillet of beef, truffle & black garlic mousse, buttered

pink fir potato, beetroot puree, port jus. we LOVE wine
crocera barbera d'asti superior (bin 25)

P A L A T E  C L E A N S E R
raspberry sorbet 

D E S S E R T
belgian white chocolate & yuzu cremeux, biscoff
crumb, baileys ice cream. we LOVE dessert wine

daschbosch old vine hanepoot 

P E T I T  F O U R  
belgian dark chocolate & raspberry dipped

strawberry 

O P T I O N A L  C H E E S E  £ 1 0
delice de bourgogne, pear gel, candied walnut,

fresh honeycomb



Valentine's Date  Night Menu
£45 per person

T O  B E G I N
rosemary & thyme focaccia, confit garlic butter 

tomato consomme, thai basil

S T A R T E R
basil pesto risotto, viola potatoes. we LOVE wine  

santa seraffa gavi del comune (bin 9)

M A I N
cauliflower cheese soufflé, parsnip purée, crispy

calvonero. we LOVE wine argiles blanches (bin 10)

P A L A T E  C L E A N S E R
raspberry sorbet 

D E S S E R T
belgian white chocolate & yuzu cremeux, biscoff
crumb, baileys ice cream. we LOVE dessert wine

Daschbosch Old Vine Hanepoot 

P E T I T  F O U R  
belgian dark chocolate & raspberry dipped

strawberry 

O P T I O N A L  C H E E S E  £ 1 0
delice de bourgogne, pear gel, candied walnut,

fresh honeycomb



Tonight’s Cocktails

“ Y O U  W H I S K E Y  M E  O F F  M Y
F E E T ”

 strawberry whiskey sour - a sour twist twist to
your average whiskey cocktail - buffalo trace

whiskey, fresh strawberries and hand squeezed
lemon juice - contains egg £8

“ S E X  I N  T H E  P E A K S ”
 our take in a refreshing classic, vodka, peach

schnapps, orange and cranberry £8

“ M I N I  L O V E  P O T I O N ”
 a small fruity kick - raspberry vodka, cranberry
juice and a squeeze of fresh lime - served with a

Haribo love heart £5

Bottle / 100ml 
FORTIFIED

Sweet/Fortified Wines

Domaine de Grange Neuve Monbazillac (France) -

23.50 / 8

Daschbosch Old Vine Hanepoot (Breedekloof,

South Africa) - 32 / 8.40 

Cline Cellars Late Harvest Mourvèdre (California,

USA) - 43 / 10.70

Port

Krohn Lágrima White (Douro, Portugal) - 34 / 8.60

Krohn LBV 2016 (Douro, Portugal) - 40 / 10.20

Krohn Colheita 2003 (Douro, Portugal) - 53 / 12.20

Sherry

Fernando de Castilla Classic Fino (DRY) (Jerez, Spain)

- 32 / 8.40

Fernando de Castilla Classic Oloroso (MEDIUM)

(Jerez, Spain) 37 / 9.40

Fernando de Castilla Classic Pedro Ximénez (SWEET)

(Jerez, Spain) 47 / 12

Whisky

See our drinks cupboard in the snug for current

selection


