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FISH NIGHT FRIDAY 

2 courses  £29.95

3 courses  £39.95

Set Menu
Three Courses £55.00 with a free glass of bubbles 

VALENTINES COCKTAILS £10.00 
Cranberry Gin Fizz

Gin, Cranberry and Prosecco

Pornstar Martini
Passoa, Vodka, Passion fruit Puree     

Strawberry or Passion Fruit Bellini
Strawberry or Passion Fruit Puree and Prosecco 

STARTErs

Heritage Beetroot Carpaccio, Goats Cheese, Cramalised Walnuts and Balsamic Gel (V, GF, VGO)

Picked Lobster, Whipped Ricotta, Basil Oil and a Champagne Foam (GF)

 Seared Scallops topped with Panchetta Crumble, Samphire and a Vanilla Saffron Foam (GF)

Duck Croquette with Black Garlic Aioli, Pickled Shallots an Pistachio

MAINS

6oz Fillet Steak with Lobster Butter, Roscoff Onion and Beef Fat Fondant Potato (GF)

Chicken Roulard,  Carrot Fondant, Pickled Mushroom and Spinach (GF) 

Sea Bass with Saffron Risotto, Caviar Beaur Blanc and Charred Asparagus (GF)

Charred Aubergine with Crispy Chickpeas, Pomegranate and Smoked Paprika Oil (VG, GF)

DESSERTS 

White Chocolate & Pistachio Cremeux with Caramelised Biscuit and Raspberries (V)

Biscoff Cheesecake, with Salted Pistachio Brittle (V)

Pineapple Fritters with Lime Sorbet (GF,VG)

Lemon Tart with Torched Meringue and Black Tea Ice Cream  (V) 




