
Allergy Information – Some of Our Food Contains Nuts and Other Allergens. 
A discretionary service charge of 10% will be added to your final bill. 

 
 

Valentine’s Tasting Menu 
Saturday 14th February 2026 

 

 
Braised Lamb Galette 

Goats Curd – Crispy Garlic – Chive  
Brouilly 2023 ‘Creigne’, Chateau du Vaux, Beaujolais, France  

 

 

**** 
 

Brixham Scallops 
Smoked Pork Belly – Crispy Black Pudding – Apple – Cider 
Dart Valley Reserve 2023, Sharpham Vineyard, Totnes, Devon 

 
**** 

 

Chateaubriand  
Truffled Pomme Anna – Salt-Baked Celeriac - Tenderstem - Red Wine Jus  

Toscana Rosso 2021 (Sangiovese & Mammolo), ‘L'Avanzo’, Cincinelli, Italy (Organic) 

 
** 

 

Rhubarb Sorbet – White Chocolate 

 
** 

 

Isle of Wight Blue  
Dorset Apple Cake 

Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Brown Butter & Chocolate Ganache  
Passionfruit – Salted Pineapple – Coconut Sorbet  

Black Muscat, Elysium, California  

 
 

£75 Per Person 
Wines with each course £35 per person 
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