
 

Valentine’s Day Wednesday 14th February 

Three courses £49.95 per person 

First Course 

Sweet potato, chilli & ginger soup 

Smoked aubergine, crispy chickpeas, coriander flatbread (Vegan) 

5 Colchester rock oysters, shallot vinegar, tabasco & lemon 

Classic tiger prawn cocktail, Marie Rose sauce 

Stout braised beef short rib, celeriac puree, sherry vinegar 

Panko & black sesame coated chicken, oriental style slaw, katsu sauce 

 

Main Course 

Sweet potato & spinach massaman curry, pilau rice & coriander (Vegan) 

Moroccan spiced cauliflower steak, puy lentils & pomegranate (Vegan) 

Pan fried fillet of seabass, stir fried noodles, bok choi, sesame & soy 

Salmon & spinach en croute, herb buttered Charlotte potatoes, beurre blanc 

Seared & spiced chicken escalope, sauteed hispi cabbage & pancetta, parmentier potatoes 

Seared barbary duck breast, pomme Anna, braised red cabbage, Madeira jus 

 

Desserts  

Apple & plum crumble, crème diplomat, almond & cranberry granola (Vegan on request) 

Sticky toffee pudding, vanilla ice cream  

Black forest cheesecake, Morello cherries 

Warm chocolate & orange brownie, crystalised ginger  

Ice cream or sorbet selection 

English farmhouse cheeseboard  


