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Valentine’s Dinner

Amuse-bouche

*kk

Pea risotto, parmesan shavings (v)
Duck pancake, spring onion, sweet chilli sauce

koksk

Chargrilled Gloucestershire rib eye steak, fat chips, red wine & shallot jus
Supréme of chicken, pancetta chestnuts & shaved sprouts, finished with a calvados cream sauce
Fillet of seabass, ravioli of crab, crab sauce, soft leaf spinach

skoksk

Chocolate pot, chocolate ice cream
Passion fruit créme brulée, blood orange sorbet
Oxford blue, biscuits & chutney

£23.50 per person

Our prices include VAT, gratuities are at your discretion

All our menus change according to market availability, only quality, fresh produce is used.
All our meats are free range, from herds bred in the Cotswolds and have full traceability
Our fish suppliers adhere to sustainable fishing and seafood traceability

Please allow time for your food to arrive, as all our dishes are cooked to order
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