
VALENTINE’S SET MENU 

3 COURSE + PINK GIN KISS 30.00 
3 COURSES 27.95       2 COURSES 24.95

Served with garlic & parsley heart-shaped butter and samphire,  
with a choice of house salad or beef dripping triple-cooked  

chunky chips and a choice of steak sauce: 
Peppercorn | Blue Cheese (V) | Mushroom, Red Wine + Pancetta^  

Béarnaise^ (V) | Block Steak Sauce (V) (Ve)

CLASSIC CUTS

Fillet  

8oz* + 5.00

12oz* + 11.00

Ribeye  
8oz* included in set price

12oz* + 6.00

Sirloin  

  8oz* + 2.00 

12oz* + 8.00

 UPGRADE ANY OF OUR STEAKS  
Add two jumbo king prawns & two Canadian scallops in  

a scallop shell cooked in garlic butter**+ 4.00

Steak Sampler    + 7.00

Explore three steaks: 4oz* fillet,  

4oz* sirloin and 4oz* rump. Served 

with beer-battered onion rings^,  

beef dripping triple-cooked chunky 

chips, samphire and your choice of 

steak sauce

Chimichurri Halloumi  
& Mixed Vegetables (V)
Charcoal-cooked halloumi,  

red peppers, flat mushrooms, 

Tenderstem® broccoli and grilled 

tomato, with mini crispy potatoes  

and charred corn – finished with  

a drizzle of our homemade 

chimichurri and a side of red  

pepper & harissa sauce

GARDEN GOURMET® 

Sensational™ Koftas° (V) (Ve)
Handmade on-site with red peppers 

& onions. Served with stone-baked 

flatbread, mediterranean style salad 

and a side of harissa & red pepper 

sauce

STARTERS

Salt + Pepper Squid≈

Tossed in chilli and garlic,  

with garlic mayo

King Scallops**  + 1.00

Canadian king scallops cooked 

over charcoal with plenty of garlic 

butter served in a scallop shell with 

samphire and a hint of lemon     

Add 2 jumbo king prawns & 2 

Canadian scallops in a scallop shell, 

cooked in garlic butter**  +  4.00 

Beef Burnt Ends
Melt-in-your-mouth and drizzled 

with our homemade chimichurri

Stone-Baked Beef Flavoured 

Garlic Flatbread (V)

Cauli Wings (V) (Ve) 
Cauliflower in a crunchy parsley-

seasoned batter, served with a 

roasted red pepper and harissa dip

 Even larger? Ask our experts

SIDES 3 FOR 9.00

Jumbo King Prawns**
Two Jumbo King Prawns cooked 

over charcoal and drizzled with garlic 

butter. A great topper for your steak!

Beer Battered Onion Rings^ (V)

Garlic Mushrooms (V)

Truffle Flavoured Mac  
& Cheese (V)

House Salad (V) (Ve) 
With French dressing

Hand-Cut Crispy  
Halloumi Fries (V)



Don’t worry, we know there are allergens in our food and drink which we need to tell you 

about, so please let your server know if you have a specific allergy or would like more 

information about our dishes. All meat, fish and poultry dishes may contain small bones. 

Ingredients can occasionally be substituted or changed at short notice so please review the 

allergy information on the website at the time of your visit and ask your server when you 

arrive. Terms and conditions: Valid from 14th to 18th February 2023. Two courses cannot be 

ordered from the same section. Menu descriptions may not list every individual ingredient 

and some items may be subject to change.  Management reserves the right to withdraw 

this offer at any time. All prices include VAT. “V” = suitable for vegetarians, “VE” = suitable 

for vegans and vegetarians. Our vegan dishes are made to a vegan recipe but we cannot 

guarantee that they are suitable for those with MILK or EGG allergies *Approximate weight 

uncooked. **May contain bones or shell pieces. ^May contain small traces of alcohol.  

° May contain fruit stones *Alcohol served to over 18s only, proof of age may be required 

when asked. ≈ Contains tentacles and rings.
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DRINKS

Pink Gin Kiss 8.75

Gordon’s Premium Pink Gin shaken 

with Raspberry puree, Pineapple 

Juice and Sour mix. Finished with  

a red shimmer heart. (1.9 units)

Prosecco for One 7.00

Italy Prosecco 20cl (11%)

Popstar 8.75

Absolut® Vanilia Vodka & Chambord, 

shaken with strawberry syrup and 

pineapple juice  (1.7 units)

Cherry Bakewell Mocktail 4.50

A twist on the classic. Cranberry 

mixed with Cherry and Amaretto 

syrups 

Scan the QR code to see our  
Non Gluten Containing Ingredients 
Valentines Set Menu 

DESSERTS 

Eton Mess° (V)
Rippled pavlova layered with  

mixed berries and whipped cream

Double the size & share 

Cheeseboard Single (V) + 1.00

A selection of five British delicious 

cheeses: Button Mill® mould-ripened 

soft cheese, Stratford Blue® soft, 

blue-veined cheese, Kidderton Ash®

mould-ripened soft goats cheese, 

Aged Coastal Cheddar and Rothbury 

Red® Leicester cheese. Served with 

sourdough crackers, onion confit, 

crisp celery and apple 

Double the size & share + 2.00

Mini Pud & Hot Drink (V)
Warm mini triple chocolate brownie 

with your choice of hot drink

Baileys® Ice Cream^ (V)
Three scoops of Baileys® ice cream

Chocolate Torte° (V) (Ve)
A slice of deliciously smooth 

chocolate mousse on a chocolate 

sponge base, topped with freeze-

dried raspberries and served with 

mixed berries

Add a scoop of vanilla seeded vegan 
ice cream (V) (Ve) + 1.00

SEE OUR DRINKS MENU FOR OUR  

FULL RANGE OF TASTY TIPPLES



VALENTINES MENU 

 UPGRADE ANY OF OUR STEAKS  
Add two jumbo king prawns & two Canadian scallops in 

a scallop shell cooked in garlic butter** + 4.00

Steak Sampler    + 7.00
Explore three steaks: 4oz* fillet,  

4oz* sirloin and 4oz* rump. Served 

with beef dripping triple-cooked 

chunky chips and your choice of 

steak sauce 

Add two jumbo king prawns & two 
Canadian scallops in a scallop shell 
cooked in garlic butter** + 4.00

Chimichurri Halloumi  
& Mixed Vegetables (V)
Charcoal-cooked halloumi red 

peppers, flat mushrooms, 

Tenderstem® broccoli and grilled 

tomato, with mini crispy potatoes  

and charred corn – finished with  

a drizzle of our homemade 

chimichurri and a side of red 

pepper & harissa sauce

STARTERS
King Scallops**  + 1.00

Canadian king scallops cooked over charcoal with plenty of garlic 

butter served in a scallop shell with samphire and a hint of lemon      

Double up your prawns and scallops +  4.00

 Even larger? Ask our experts

Jumbo King Prawns** 4.50
Two Jumbo King Prawns cooked 

over charcoal and drizzled with garlic 

butter. A great topper for your steak!

Garlic Mushrooms (V) 3.50

House Salad (V) (Ve) 3.50 

With french dressing

The meals on this menu are made with ingredients which do not intentionally 

contain gluten. However, we handle gluten-containing ingredients in our 

kitchens so we cannot guarantee our dishes are 100% gluten free.  

Please ensure you make your server aware when ordering from this menu.

NON GLUTEN CONTAINING INGREDIENTS

Don’t worry, we know there are allergens in our food and drink which we need to tell you about, so please let your server know if you have 

a specific allergy or would like more information about our dishes. All meat, fish and poultry dishes may contain small bones. Ingredients 

can occasionally be substituted or changed at short notice so please review the allergy information on the website at the time of your visit 

and ask your server when you arrive. Terms and conditions: Valid from 14th to 18th February 2023. Two courses cannot be ordered from the 

same section. Menu descriptions may not list every individual ingredient and some items may be subject to change. Management reserves 

the right to withdraw this offer at any time. All prices include VAT. “V” = suitable for vegetarians, “VE” = suitable for vegans and vegetarians. 

Our vegan dishes are made to a vegan recipe but we cannot guarantee that they are suitable for those with MILK or EGG allergies 

*Approximate weight uncooked. **May contain bones or shell pieces. ^May contain small traces of alcohol. ° May contain fruit stones 

*Alcohol served to over 18s only, proof of age may be required when asked.

3 COURSE + PINK GIN KISS 30.00 
3 COURSES 27.95       2 COURSES 24.95

Blue Cheese (v)  |  Mushroom + Red Wine^  |  Béarnaise^ (v)

CLASSIC CUTS

Cheeseboard Single (V) + 1.00
A selection of five British delicious cheeses: Button Mill® mould-ripened 

soft cheese, Stratford Blue® soft, blue-veined cheese, Kidderton Ash®

mould-ripened soft goats cheese, Aged Coastal Cheddar and Rothbury 

Red® Leicester cheese. Served with onion confit, crisp celery and apple 

Double the size & share + 2.00

DESSERTS
Eton Mess° (V)
Rippled pavlova layered with  

mixed berries and whipped cream

Double the size & share

Baileys® Ice Cream^ (V)
Three scoops of Baileys® ice cream

SIDES 3 FOR 9.00

Your favourite steak cut cooked how you like it, topped with a garlic & parsley 
heart-shaped butter. Served with your choice of house salad or beef dripping 

triple-cooked chunky chips and a choice of steak sauce:

8oz*/12oz* Fillet + 5.00 / + 11.00
The most lean and tender of all the 

steaks 

8oz*/12oz* Sirloin + 2.00 / + 8.00 
Succulent and tender with delicate 

flavour 

8oz* Ribeye Included in set price 
Marbling gives this great steak a soft 

texture and rich flavour 

12oz* Ribeye + 6.00


