
S T A R T E R
Tempura Cod Cheeks,  Pea &  Mint Pannacotta, Pea Shoots,  Sea

Salt & Vinegar Scraps

Chicken & Ham Hock Terrine,  Spiced Plum Chutney, English
Mustard Butter,  Toasted Brioche

F o r  t w o  t o  s h a r e  
Baked Camembert,  Honey Roasted Figs,  Celery,  Sourdough

Crisps,  Red Onion Marmalade

M A I N  C O U R S E

Baked Vanilla Cheesecake,  Marinated Cherries,  Pistachio Ice Cream

Sticky Toffee Pudding, Toffee Sauce,  Salted Caramel Ice Cream

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 

3 Courses & Glass of Glass of Prosecco or 
Champagne(£5 supplement)

 on Arrival 
£65pp 

D E S S E R T

T O  F I N I S H

* £ 5  s u p p l e m e n t  f o r  C h a m p a g n e

Marinated Pork Fillet,  Parsnip Puree,  Crushed New Potatoes,
Roasted Carrots,  Kale,  Red Wine Jus

Pan Roasted Corn Fed Chicken Supreme, Thyme &  Parmesan
Dauphinoise Potato, Courgette & Tarragon Puree,  Black Garlic,

Crispy Chicken Skin,  Chicken Jus

Lemon & Herb Crumbed Seabass,  Sauté Potatoes,  Fine Green Beans,
Roasted Baby Beetroots,  Chive Butter

Sweet Potato Dauphinoise,  Slowly Roasted Red Onion, Wilted
Baby Spinach, Spouting Broccoli,  Onion Jus

Beef Wellington, Honey Roasted Carrots,  Parsnips,  Kale,
Mashed Potato, Hand Cut Chips,  Red Wine Jus 

(£10 Supplement pp) 

Evening Menu
V A L E N T I N E ’ S  

WWW.THEOAKSMERE .COM

Wild Mushroom Risotto, Parmesan Shavings,  Truffle Oil

Oaksmere Cheeseboard, Chutney, Grapes,  Celery,  Artisan Biscuit

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


