
Menu

Tempura Cod Cheeks,  pea & mint pannacotta, pea shoots,  sea salt & vinegar
scraps

S T A R T E R

Smoked Ham Hock Terrine,  pineapple chutney, english mustard butter &
toasted sourdough

Roasted Butternut Squash, toasted pinenuts,  garlic croutons &
rocket salad, pesto dressing 

F o r  t w o  t o  s h a r e  

Baked Camembert,  honey roasted figs,  celery,  crispy focaccia,
apricot & ginger chutney

Marinated Pork Fillet,  parsnip puree,  crushed new potatoes,  baby carrots,
kale,  red wine jus 

M A I N  C O U R S E

V A L E N T I N E ’ S  D I N N E R

Pan Roasted Cornfed Chicken Supreme, stuffed leg, wild mushrooms, celeriac,
spinach, fondant potato, black garlic & tarragon sauce

D E S S E R T

p p£ 6 0
1 8 . 0 0 - 2 1 . 0 0

A r r i v a l  P r o s e c c o &  C a n a p e s  
T h r e e  C o u r s e  D i n n e r

C h o c o l a t e  D i p p e d  S t r a w b e r r i e s
t o  f i n i s h

Lemon and Herb Crumbed Sole,  sauté potatoes,  kale,  roasted baby beetroots,
champagne beurre blanc

Beef wellington, honey roasted carrots,  parsnips,  kale,  mashed potato, hand
cut chips,  red wine jus 

F o r  t w o  t o  s h a r e  

Sweet Potato Dauphinoise,  slowly roasted red onion, wilted baby spinach,
spouting broccoli,  onion jus 

( £ 1 0 p p  S u p p l e m e n t )

Vanilla and Pistachio Panna Cotta, hazelnut praline,  almond chocolate soil,
salted caramel,  honeycomb

Glazed Lemon Tart with poached rhubarb,  torched Italian meringue,  ginger
crumb

Oaksmere Cheeseboard, chutney, grapes,  celery,  artisan biscuits

F o r  t w o  t o  s h a r e  
Caramel Chocolate Fondue, homemade marshmallow, brownie,  shortbread &

berries

 Coffee & Chocolate Dipped Strawberries 
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