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This is a sample menu and dishes may vary on the day. 
We want to offer you the best service so please let us know of 
any dietary requirements you may have. 

A discretionary 12.5% service charge is added to your final  
bill which is shared among all employees because we operate 
under the code of best practice of service charges. 

L E E K

leek espuma, loaded jacket potato, winter truffle

H A L I B U T

roast Gigha halibut, parsnip noodles, squid ink

D U C K

duck liver, carrot, sourdough

S C A L L O P

hand dived Orkney scallop, salt baked Jerusalem artichoke, 

preserved lemon

B E E F

beef rump, beer pickled onions, bone marrow sauce

C H E E S E  

Barkham blue cheese, poached pear, sultana bread

M A N D A R I N

mandarin jelly, creme fraiche, honey cake

7  C O U R S E S  

£ 9 5  P E R  P E R S O N 

V A L E N T I N E ’ S  D A Y

F R I D A Y ,  S A T U R D A Y

1 4 ,  1 5  F E B R U A R Y

V A L E N T I N E ’ S  D A Y

F R I D A Y ,  S A T U R D A Y 

1 4 ,  1 5  F E B R U A R Y




