
A V A I L A B L E  F O R  C O L L E C T I O N  F R I D A Y  1 2 T H  -
S U N D A Y  1 4 T H  5 . 0 0 P M - 8 . 0 0 P M

VALENTINES WEEKEND
TAKEAWAY MENU

STARTERS

HAM HOCK TERRINE | Pea Puree, Picallili, Sourdough Baguette

HONEY GLAZED GOAT CHEESE | Walnut, Endive & Pear Salad.

Olive Crumb

 

MAIN COURSES

BEEF SHORT RIB | Sticky Red Wine Jus, Mash, Carrots & Salsa Verde

BEETROOT & THYME TARTE TATIN | Onion Puree

 

PUDDINGS

CHOCOLATE & SALT CARAMEL TART

VANILLA PANNACOTTA | Amaretto soaked Cherries

B O T T L E  O F  P I E R R E  B E T R A N D  C H A M P A G N E  £ 2 0

2 COURSES £20
3 COURSES £25


