
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 Dinner Menu 
Saturday 14th February 2026 

 
Brixham Scallops 

Smoked Pork Belly – Crispy Black Pudding – Apple – Cider 16 
 

Braised Lamb Galette 
Goats Curd – Crispy Garlic – Chive 12 

 
Truffled Mushroom Parfait  

Pickled Walnut – Onion & Thyme Brioche Brioche 11 
 

Cured & Torched Red Mullet 
Beetroot – Dill – Lemon 10.5 

 

 
 

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

(for Two people) 66.5  
 

Roast Halibut  
Wild Garlic Croquette – Smoked Caviar – Velouté 26 

 
Chicken Supreme 

Tarragon Gnocchi – Roscoff Onion – Chicken Butter Sauce 25.5 
 

Roast Hispi Cabbage 
Marmite Glaze – Parmesan – Truffle Mayo 22 

 

 
 

Cheese Board  
 Biscuits – Pickled Celery – Devon Chutney 13 

 
White Chocolate Brûlée 

Forced Rhubarb – Bay Leaf Ice Cream 11 
 

Brown Butter & Chocolate Ganache  
Passionfruit – Salted Pineapple – Coconut Sorbet 11.5 

 
Sticky Toffee Pudding  

Toffee & Pecan Sauce – Clotted Cream 10 
 

 


