
I f  y o u  h a v e  a n y  a l l e r g i e s  p l e a s e  n o t i f y  y o u r  s e r v e r

A l l  o u r  f o o d  i s  p r e p a r e d  f r e s h  i n  a  k i t c h e n  w h e r e  n u t s ,  g l u t e n  a n d  o t h e r  k n o w n  a l l e r g e n s
m a y  b e  p r e s e n t .  P l e a s e  n o t e  w e  t a k e  c a u t i o n  t o  p r e v e n t  c r o s s - c o n t a m i n a t i o n ,  h o w e v e r ,

a n y  p r o d u c t  m a y  c o n t a i n  t r a c e s  a s  a l l  m e n u  i t e m s  a r e  p r o d u c e d  i n  t h e  s a m e  k i t c h e n .

T H E  C R I C K E T E R S

S T A R T E R
B E E T  C U R E D  S A L M O N

crumbled feta,  ol ives,  herb oi l .

M A I N  C O U R S E

C H A R R E D  C A V O L O  N E R O  W R A P P E D  M O N K F I S H  T A I L S
smoked mussel  veloute,  charred sweetcorn,  spiced cauliflower crumb,

herb potato terrine

P O R K  &  C A R A M E L I S E D  A P P L E  T E R R I N E
Aspalls  Cyder gel ,  rust ic  apricot jam, charred sourdough

B E E T R O O T  C A R P A C C I O

pickled vegetables,  shoestring potatoes

B A S I L  P A N A C O T T A
masserated strawberries ,  honeycomb pieces

W I L D  M U S H R O O M  &  T R U F F L E  R I S O T T O
shallots ,  spinach,  parsnip crisps

C O N F I T  D U C K
plum & port jus ,  purple sprouting broccoli ,  crispy cabbage,  celeriac mash,

red wine braised fennel

V A L E N T I N E S  2 0 2 5

B A I L E Y S  &  C H O C O L A T E  C H E E S E C A K E
vanil la cream

D E S S E R T S

C A N A P E S  &  P R O S E C C O
beetroot rel ish,  blue cheese & fresh pear,  smoked salmon & di l l  mousse,  balsamic onion jam & feta

T A R T  A U  C I T R O N
Cointreau chanti l ly

P A L L E T E  C L E A N S E R
lemon sorbet

Single s itt ing with arrival  at  6pm for dinner to commence at  6.30pm
Friday 14th & Saturday 15th February.  Please can we kindly have your menu selections by 10th February

H A N D M A D E  C H O C O L A T E  T R U F F L E S


