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alentine’d So

Served alongside our main menu, all day 12" - 14" February

STARTERS

Whitby Garlic & Herb Prawns with pesto mayonnaise and rocket £7.95

Chilli Jam Baked Brie with crusty sourdough (V) £8.50

MAINS

Wild Mushroom & Pancetta Pappardelle
Creamy wild mushroom, golden pancetta and white wine sauce tossed with pappardelle pasta
and finished with a toasted garlic & parsley pangrattato crumb and fresh rocket £15.95

Italian Chicken
Prosciutto wrapped chicken breast served with a ricotta & roasted garlic potato cake,
pesto dressed charred Tenderstem and Arrabiatta sauce £16.95

Lentil & Butternut Wellington (V)
Served with ricotta & roasted garlic potato cake, pesto dressed Tenderstem and rich
Arrabiatta sauce £15.95

Sharing Surf & Turf
A 160z signature British fillet served with Whitby garlic & herb prawns, Gran Moravia potato
gratin, truffle fries, pesto dressed Tenderstem, and thyme roasted tomatoes £64.95

DESSERTS

Sticky Toffee Apple Crumble Pavlova
Caramel meringue filled with sticky toffee apples, brown sugar and cinnamon mascarpone,
topped with golden shortbread crumble and served with a jug of cream £6.95

Chocolate & Raspberry Fondant
Melt in the middle chocolate fondant topped with tangy raspberry coulis and raspberry nibs,
finished with vanilla ice cream and popping candy £7.95
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