
 
Valentine’s Day 

 

Although the greatest care is taken we cannot ensure that any of our dishes are free from nuts or nut extract. 
To the best of our knowledge, we are not knowingly, intentionally or otherwise using products derived from genetically modified ingredients 

 
For the comfort of all our guests, we would kindly ask you to silence your mobile phones 

 
A Discretionary 12.5% Service Charge will be added to all bills. 

 

 
 
 First	
  Course	
  
	
  
	
   Sautéed	
  Hand	
  Dived	
  Scallops	
  
	
   Creamed	
  Leeks,	
  Cauliflower	
  Puree	
  &	
  Curry	
  Foam	
  
	
  
	
   Local	
  Wild	
  Rabbit	
  Rillette	
  
	
   Toasted	
  Walnut	
  &	
  Raisin	
  Bread,	
  Red	
  Onion	
  Jam	
  
	
  
	
   Goats	
  Cheese	
  &	
  Fig	
  Tart	
  
	
   Toasted	
  Pine	
  Nuts	
  and	
  Port	
  Reduction	
  
	
  
	
   RG’s	
  Prawn	
  Cocktail	
  
	
   Crisp	
  Cos	
  Lettuce,	
  Marie	
  Rose	
  Sauce	
  
	
  
	
   Butternut	
  Squash	
  Soup	
  (v)	
  
	
   Roasted	
  Seeds	
  &	
  Sage	
  Oil	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
   	
   	
  
	
  
	
   	
   	
  

	
  
	
  
	
   	
   	
  
	
  
	
  
	
  
	
  
	
  
Main	
  Course	
  
	
  
Prime	
  Sirloin	
  Steak	
  
Hand	
  Cut	
  Chips,	
  Stuffed	
  Tomatoes	
  &	
  	
   Watercress	
  
	
  
Rhug	
  Estate	
  Pork	
  
Organic	
  Slow	
  Roasted	
  Belly,	
  Cream	
  Cabbage,	
  Parsnip	
  Puree	
  &	
  Caramelised	
  Apple	
  
	
  
Kent	
  Fallow	
  Venison	
  Loin	
  
Braised	
  Red	
  Cabbage,	
  Celeriac	
  Puree	
  &	
  Jus	
  
	
  
Wild	
  Sea	
  Bass	
  
Local	
  Wild	
  Sea	
  Bass	
  Fillet,	
  Hand	
  Rolled	
  Gnocchi,	
  Chanterelles	
  &	
  Chicken	
  Jus	
  
	
  
Risotto	
  of	
  Yellow	
  Leg	
  Chanterelles	
  &	
  Shallots	
  (v)	
  
Pecorino	
  Romano,	
  Parsley	
  Cress	
  &	
  Shaved	
  Winter	
  Black	
  Truffles	
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Desserts	
  
	
  
Tasting	
  of	
  English	
  Apples	
   	
   	
   	
   	
  
Tatin,	
  Panacotta	
  &	
  Crumble,	
  Cinnamon	
  Anglaise	
  
	
  
Peanut	
  Butter	
  Brittle	
   	
  	
   	
   	
   (GF)	
  
Caramelised	
  Banana	
  &	
  Chocolate	
  “Soil”	
  	
  
	
  
Hot	
  Chocolate	
  Fondant	
   	
   	
   	
   	
   	
  
	
   	
   	
   	
   	
   	
   	
   	
   	
   	
  
Tart	
  Fine	
  of	
  Roasted	
  Plums	
  	
   	
   	
   	
   	
  	
  
&	
  Clotted	
  Cream	
  Ice	
  Cream	
  
	
  
English	
  Artisan	
  Cheeses	
  &	
  Biscuits	
   	
   	
   	
  
	
  
	
  
Dessert	
  Wine	
   	
   	
   	
   	
   	
   125ml	
   	
  
	
   	
   	
   	
   	
   	
   	
   	
  
17.	
  Moscato	
  d'Asti,	
  Moncucco,	
  Italy	
   	
   	
   £7.20	
   	
   	
  	
  
Port	
  
	
  
Late	
  Bottled	
  Vintage,	
  Sandeman,	
  Port	
  2000	
   £6.70	
  
	
   	
   	
   	
   	
   	
   	
   	
   	
  

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
Coffee	
  	
  
	
  
Served	
  with	
  Homemade	
  Confectionary	
  
	
  
	
  
Liquors	
  
	
  
Grand	
  Marnier	
   	
   	
   	
   	
   £6.70	
  
	
  
Disaronno	
  Amaretto	
   	
   	
   	
   £6.70	
  
	
  
Cointreau	
   	
   	
   	
   	
   	
   £6.70	
  
	
  
Tia	
  Maria	
   	
   	
   	
   	
   	
   £6.70	
  
	
  
Baileys	
  	
   	
   	
   	
   	
   £6.70	
   	
  
 


