VALENTINE’S MENU
½ Dozen Native Dorset Oysters, Shallot Vinegar*
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Fine Tart of Foraged Mushrooms, Soft Boiled Quails Eggs,

 Tarragon Butter Sauce & Truffle
*
Bibury Trout in Salt Dough Crust, Clam Butter & Seasonal Greens 
*
Saddle of University Farm Lamb, Gratin of Jerusalem Artichokes 
& Purple Sprouting Broccoli 
*
Dark Chocolate Soufflé, Blood Orange Sorbet 
*
Coffee and Homemade Fudge
£50 per head
*Pre-Starter Surcharge £10
Nuts are used in our kitchen.  Therefore, all dishes may contain traces.


