
To StartTo Start
Pan-seared Scallops with smooth pea purée, finished with crispy pancetta (+£3)

Baked Camembert with caramelised chutney, served with warm garlic ciabatta

Lobster Bisque with rustic bread & whipped parsley butter

+£6.00 per person

To ShareTo Share
Cheeseboard to share

Wine PairingWine Pairing
Enhance your Valentine’s experience with our optional wine pairing, perfectly matched to each
course for £35 per person.

VALENTINE'S DAYVALENTINE'S DAY

To FinishTo Finish
Chocolate Fondue with a vanilla ice cream 
Cheesecake salted caramel cheesecake
Champagne and Raspberry Posset with homemade lemon shortbread 

14th February - 3pm till 9.30pm

£59.99 per person

To enjoy our Valentine’s set menu, please quote “Valentine’s” when booking.

Mr Thomas’s Chop House

Main CoursesMain Courses
Cod Loin with a lemon, garlic & parsley crust, white wine sauce, fondant potatoes & pan-roasted
asparagus 

7oz Fillet Steak with creamy garlic mushrooms, balsamic-glazed vine tomatoes & truffle Parmesan
fries (+£12)

Duck Breast with crispy duck-fat new potatoes, pan-fried green beans & a blood orange cider sauce
(+3)

Risotto wild mushroom & truffle risotto

Chicken Chasseur served on garlic & herb mashed potatoes, accompanied by a warm crusty roll


