
G l a s s  A y a l a  C h a m p a g n e

V a l e n t i n e s  D a y  M e n u

Pan fried Scallops
Thai green puree, mango, spiced cauliflower

Chicken Liver parfait 
caramelised white onion, toasted sour dough

Jerusalem Artichoke & Truffle soup
brioche croute (v)    

Prosecco Sorbet 
candied citrus fruits, mint

Lamb cannon Wellington to share
 chicken farce, lamb fat braised carrot

Pan Fried Red Mullet 
fennel and saffron broth, almond aioli, Rosemary crisps

Pan fried breast of Penrith chicken 
roast leek, king oyster mushroom, truffle veloute

Filo roulade
vegan black pudding, roast squash, feta cheese, walnut, tender stem 

broccoli, red pepper puree(v)

Banana Tarte Tatin to share
rum and raisin ice cream, honeycomb

Passion fruit & Lime cheesecake 
caramelised white chocolate ice cream

Selection of country cheese
with chutney and crackers    
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