
The Terrace 
13th - 22nd February 

two courses for 27 

three courses for 35 

To start 

Hay baked Mora Farm beetroot 

sheep's curd, watercress, horseradish, walnut 

Parsnip and apple soup V (VG on req) 

sourdough croutons, hot honey 

Pork rillettes 

bread and butter pickles, crusty baguette 

To follow 

Cornish fish stew 

Cornish potatoes, fennel, rouille, crouton 

Slow cooked shoulder of wild fallow deer 

tagliatelle, green sauce, aged parmesan 

Creamed leek and Smokey Duke tart V 

green beans, parmesan and pine crumble, balsamic 

To finish 

White chocolate, pistachio and Croissant bread and butter pudding V 

vanilla custard 

Poached rhubarb V 

rhubarb jelly, whipped cream cheese 

z scoops of Calle stick Farm ice-creams and sorbets V (VG on req) 

Celebrate love with our Valentine's cocktails 

from 15 


