
Valentine’s Gourmet Dinner

Haddock
Fleetwood smoked haddock, celery veloute, poached quails egg, hazelnut oil

125ml Guilhem Blanc, Moulin De Gassac

Scallops
Seared Scottish scallops, apple salsa, cider vinaigrette, air dried ham

125ml Gewurztraminer, Bodega Pirineos, Spain

Terrine
Goosnargh chicken and shitake mushroom terrine, Madeira jelly, smoked chicken salad

125ml Reisling, Louis Guntrum, Rheinhesser, Germany

Beef
Ox Cheek Beef Wellington, mushroom duxelle, parsnip crisp, chestnuts and spinach, thyme jus

175ml Zinfandel, Angels Flight, California

Cheese
Selection of cheeses to share

50ml Pedro ximenez, emilio hidalgo

Lemon
Lemon curd tart, vanilla ice cream coated in walnuts, redcurrants, berry jelly

50ml Muscat De Rivelsaltes, Chateau De Jau, Roussillon

Fifty Five Pounds
With Wine, Eighty Pounds

an optional 10% service charge will be added to your bill
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