Valentine’s menu

Selection of canapes

Warm Camembert to share
with fresh home-made bread, Parma ham, olives, cornichons (gf*)

Creamy garlic and truffle wild mushrooms
served on toasted brioche, with rocket and pickled red onion (v,gf* vegan*)

Pan seared scallops
served with lemon zest, white chocolate, chili cucumber salad,
pancetta crumb and prosecco butter sauce

Pan seared halibut
saffron turned potatoes, asparagus and green beans with a roe and prosecco cream sauce (gf, df*)

Sun-kissed Santorini salad
citrus quinoa and tomato concasse, with olives and feta cheese

Fillet of beef
served with dauphinoise potatoes, mushroom puree, baby carrot and tender stem broccoli (gf, df*)
add sauce (£3 supplement) red wine jus, Diane, peppercorn

180z Chateaubriand for two (£20 supplement)
wild mushroom, rocket and parmesan salad, onion rings, broccoli,
hand cut chips, red wine jus, peppercorn sauce(gf*,df*)

Rowan Tree beef burger

red chilli jam, whole grain mustard mayo, bacon, lettuce, tomato, hand-cut chips, gherkin, and slaw;
choice of blue cheese or Scottish Cheddar (gf*,df*)

Rowan Tree battered haddock fillet
hand-cut chips, pea puree, tartare sauce, lemon (gf*,df)

Rose chocolate fondant
with raspberry cream and fresh raspberries

Strawberry Cupid’s cloud
with chocolate strawberries and chocolate garnish

Valentine’s sharing platter
a delectable selection of sweet treats to share with your loved one

choice of starter, main and dessert £69 per person
Vegetarian, gluten free and dairy free options available, let us know at the time of booking

V- Vegetarian; DF- Dairy Free; GF - Gluten Free: Gluten-free products, but gluten products are used in the kitchen. Whilst we take every care
with your meal, we cannot guarantee a 100% allergen free environment. *These can be made gluten free, please advise us when placing your order.
Please discuss any food related allergies or requests when placing your order
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