
 

VALENTINE’S 
 

T U E S D A Y  1 4 T H  F E B R U A R Y  2 0 2 3  
VEGETARIAN 
                                                                                                                                                      
                                                

 
Roasted Cauliflower 
Parmesan, yeast, hazelnut  
 
 
 
Seaweed Marinated Tofu 
Nori, kholrabi, turnip broth 
 
 
 
Salt Baked Celeriac 
Dirty onion mash, braised shallot, red wine reduction  
 
 
 
Baron Bigod Crumpet 
Truffle, honey, cep  
(Optional Course) 
 
 
 
Blood Orange Sorbet 
Tarragon cremeux, toasted almond 
 
 
 
‘Rhubarb and Custard’  
Poached rhubarb, whipped custard, stem ginger Ice cream  
 
 
 

5 COURSE 58 
 

6 COURSE 70  

 
No alternatives will be offered. We can not confirm dishes are allergen free due to the nature of the kitchen. 

All bookings will require card details to secure - £30 p/p will be deducted from this card if cancelled or 
numbers reduce with in 72 hrs of the reservation. 


