
 

Valentine’s Day Menu 
£32.95 per person 

Additional Cheese Course £4.95 per person 
 

Amuse Bouche… 
 

**** 
Trio of Home Cured Salmon 

Beetroot & Horseradish, Sweet Pickled Cucumber 
 

Goats Cheese Fritters 
Apple & Shallot Salad, Walnut & Honey dressing 

 

Lobster & Shellfish Bisque 
Cognac & Gruyere Cheese crouton 

 

Seabass Ceviche 
Chilli, Coriander & Citrus Dressing 

 

Seared Pigeon Breast 
Parsnip Puree, Port & Elderberry Sauce 

 

**** 
Saddle of Dales Lamb 

With Fondant Potatoes, Fine Vegetable Ratatouille 
 

Pan Fried Fillet of Halibut 
Celeriac Puree, Confit Fennel, Sauce Vierge 

 

Open Roasted Root Vegetable Pithivier 
Dauphinoise Potatoes, Grain Mustard Dressing 

 

Pan Roast Loin of Venison 
Dauphinoise Potatoes, Red Cabbage, Bittersweet Port  

 

Char grilled Ribeye Steak 
Dauphinoise Potatoes, peppercorn sauce  

 

Lobster & Queen Scallop Thermidor 
New potatoes (or Skinny frites!) Citrus salad 

(Supplement £9.95) 
 

**** 
Classic Crème Brulée 

Shortbread biscuits 
 

Trio of Yorkshire Rhubarb 
 

Champagne Jelly 
Poached Raspberries 

 

Plate of Puds 
For two to Share  

 

Rich Chocolate Mousse 
Cointreau Cream and Honeycomb 

 

Cheeseboard 
Grapes, Fruit Chutney, Oatcakes & Digestives 

 
 

 


