T O BEGIN

Oyster with a glass of Pink Prosecco : .
THE FIRST TEMPTATION

CATCH ME
Seared sea trout, wasabi emulsion, crispy leeks
FRENCH PASSION
Truffle & honey infused camembert, garlic croute
I’'M GAME
Mixed chipolatas (duck & chilli, pork & stilton, venison), brown sauce, honey
mustard, tomato
MUSHY L OVE
Garlic & chilli hen of the wood mushroom, crispy tempura wild garlic, sesame &
ginger chutney

SECOND BASE

Raspberry & Prosecco sorbet with a fraise coulis

MAIN INDULGANCE

(All mains served with dauphinoise & green beans)

FILL ME WITH LOVE
607z fillet steak, 3 pepper sauce, creamed spinach, devilled marrowbone
I'M HOOKED
Cod loin, mussels, thermidor sauce, Avruga caviar
QUACKERS FOR YOU
Duck breast, spring roll, peas & grapefruit
ROOT OF MY LOVE GF, V
Vegetarian shepherd’s pie (carrot, celery & puy lentils), mashed potato topping

GRAND FINALE

HEAVEN SENT
Chocolate fondant, caramel, white chocolate gelato
SWEET LOVE
Crepe Suzette, grand Marnier, orange, mascarpone gelato
AMORE

Strawberry oatie, white chocolate, rose butter cream
TIME FOR LOVE

After 8 (chocolate mousse, ganache, Kendal mint cake)

FINAL INDULGENCE

Tea or coffee with choc dipped strawberries

£85 per person. Menu served February 10th and February 14th 2024



