








Please advise us of any allergies or dietary requirements when placing pre-orders. GF- gluten free, DF-dairy free and 
V- vegetarian on dishes indicates that they can be adjusted to suit these diets but please be aware that we cannot 

eliminate the risk of cross contamination owing to the extensive ingredients in our kitchen. Furthermore, whilst some 
dishes are made with vegetarian/ vegan ingredients, cooking methods may not be vegetarian or vegan. Fried foods are 

at increased risk.

Valentine’s Day 
Saturday 14th February 2026

Why not make the evening extra special? Add a glass of prosecco on arrival, 
rose petals to decorate your table and chocolate dipped strawberries to 

finish for only £15 per person. Booking and prepayment essential.

Stay with us Valentine’s weekend Friday 13th and Saturday 14th/ Saturday 
14th and Sunday 15th £270 per couple includes a bottle of Prosecco in your 
room and rose petals on your bed on arrival. Upgrade to champagne £300.

Book your table to avoid disappointment. We will be serving the full menu and 
delicious specials on our chalkboard.

Three cheese fondue bowl to share.
Pan seared scallops with bacon lardons, pea puree and balsamic GF DF.

Whipped goats cheese crostini with strawberries, honey and cracked black pepper. 
•

Fillet medallions with a red wine and Belgian dark chocolate jus,  
truffle mash and tenderstem broccoli GF.

Seared salmon fillet with prosecco beurre blanc, sauté potatoes 
and buttered greens GF.

Wild mushroom and truffle risotto with parmesan shavings.
•

Strawberry, chocolate brownie, shortbread and marshmallow sharing fondue.
 Belgian chocolate and raspberry cheesecake with raspberry sorbet. 

MOSCOW CRUSH 
Vodka, rose wine, ginger beer, lime and elderflower.

CUPIDS MOJITO 
Rum, mint lime and raspberries.

Valentine's 
Cocktails


