Saturday 14th February 2026
Valentine’s 7 Course Tasting Menu

Featuring Local Stnger Joe Durdan

Glass of Fizz each on arrival at your table.
Amuse Bouche
Selection of Breads and Flavoured Butters

Tandoori Scottish King Scallops
Lentil pahl, Roast Chickpeas, Riata Powoder GF

Sticky Belly Pork
Pork, Ginger and Spring onion DumpLiw@, Pork Scratehing Crumb, GF

Seared Stone Bass Fillet
Fondawnt Potato, Chorizo § Cannellini Stew, Clams, Samphire GF

Seared North Yorkshire Venison Loin
Vvenison Suet Ple, Salt Baked Celeriac, Shallots, Pickled Red cabbage qel, Venison Jus

Pre-Dessert
Sticky Toffee Pudding SoufFfle
Toffee Crumble lce Cream, Toffee Sauce GF V

Please Allow At Least 15 Minutes for Your Souffle

Brockley Hall Cheese Board 6 (supplement) £27
Grapes, Celery, Biscuits, uince Jelly

Coffee and petit Fours

£190 Per Couple

Make it Super Special by adding Bed & BreakFast in a Classic Double for £160 Per Couple

Please Make Your Server Aware of any Dietaries Requirements and Allergens

All'Guests on the table must participate



