
 

 

For 3 courses including a glass of fizz on arrival! 

 

CORNER 5 

Valentine’s Menu 
 

On Arrival Toasted Sourdough & Whipped Garlic & Herb Butter 
Glass of Prosecco  

 
PAN SEARED SCALLOPS (GF) (DFA) 
Pan Seared Scallops, Pea Puree, Roasted 

Cauliflower, Chorizo, Chilli Oil 

FRENCH ONION SOUP (GFA) (DFA) 
Rich Onion Soup, Cheese Crouton, Crusty 

Bread 

SRIRACHA & HONEY CHICKEN (DF) 
Sriracha & Honey Chicken, Charred Corn, 

Spring Onion, Sesame seeds  

GOATS CHEESE SOUFFLE (GF) 
Twice Baked Goats Cheese Soufflé, 

Apple, Walnut, Pickled Onions, Balsamic St
ar

ter
s 

M
ain

 P
lat

es DUCK BREAST (GF) 
Pan Seared Duck Breast, Dauphinoise 

Potatoes, Root Vegetables, Beetroot Puree, 

Blackberries, Pan Jus 

8OZ SIRLOIN STEAK (GF) (DFA) 

8oz Sirloin, Fries, Tomato & Parmesan 

Salad, Peppercorn Sauce 

VEGETABLE COQ AU VIN (VE) 

(GFA) 
Lentil & Mushroom Coq Au Vin, 

Creamy Mash, Crusty Bread 

ROAST COD LOIN (GF) 
Roasted Cod Loin, Garlic & Herb Mash, 

Kale, Prawn & Mussel Cream Sauce 

D
ess

ert
s VANILLA CREME BRULEE (GFA) 

Vanilla Crème Brulee, Shortbread Biscuit 

CHOCOLATE & CHERRY 

CHEESECAKE 
Chocolate & Cherry Cheesecake, Cherry 

Compote, Almond Brittle, Vanilla Icecream  

DOUBLE CHOCOLATE MOUSSE (GF) 
White & Dark Chocolate Mousse, Hazelnuts, 

Chocolate Strawberries, Strawberry Gel 

 

RHUBARB TART TATIN (VE) 
Rhubarb Tart Tatin, Honeycomb, Vanilla 

Icecream 

£57.95 
per person 

All our dishes are cooked fresh to order. For allergy concerns, please speak to a member of staff. The majority of our dishes can 
be modified to your dietary requirements. 

Add a Cheese Board To Share £10 

 


