
Starters

Lobster Bisque 
Truffled Spinach and Ricotta Ravioli (V)

Garlic Butter King Prawns 
Roasted Beetroot, Ruby Red Grapefruit & Warm Honey Salad (VEO)

Desserts

Mains

Herb Crust Rump of Lamb
dauphinoise potato, roasted baby carrots and pak choi with mint jus

Hampshire Duck Breast
with carrot puree, beet fondant, French beans and chimichurri

Cod Loin
parmentier potato, mussel clam chowder, samphire and dill oil

Red Wine Quinoa & Wilted Spinach (VE)
roasted potato served & chive cream 

ALLERGY ADVICE 

Some of our dishes may be prepared in the presence of allergenic ingredients, we therefore cannot guarantee our dishes are 100% free of these

ingredients. If you have an allergy, please inform a member of our team upon ordering. 

V- Vegetarian   VE- Vegan  VE0 – Vegan Option Available  GF- Gluten Free   GFO- Gluten Free Option Available   DF- Dairy Free    DFO- Dairy Free Option Available 

Valentine’s Day Menu

Red Velvet Fondant and Raspberry Tuile
served with pistachio ice cream

 Chocolate Mousse Trio (VEO)

White Chocolate Passion Cake
 with mango sorbet

Hampshire Cheese Platter
A Sweet Ending

Coffee & Petit Fours 

Love at First Bite
Devilled Eggs


