Talentine's Dinner Specials
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Wednesday-Saturday
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Seafood Platter to Share
Seared Scallops with Vanilla Cauliflower Puree, Panko Squid Rings tartare
Sauce, maceral Pate, Oatcakes, Prawns with Tomato Salsa £16
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Mains
Beef Wellington with Carrot Puree, Fondant Pot, Broccoli, Red Wine Jus £29

Pan Fried Halibut with Champagne Cream Sauce, Pommes Anna, Kale £21
Butter Nut Squash Risotto with Beetroot, Pomegranate Relish and

Parmesan Crisps £15
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Selection of Cheese & Biscuits, Grapes and Chutney £10.50
Double Chocolate Mouse £7.50
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Please note a discretionary 12.5% service charge will apply
Food Allergies & Intolerance, please consult our staff for details of ingredients







