
 Dining in the dark @ Valentines Night 
 

 

On Arrival 

 
Rosemary focaccia, whipped dukkha butter 

 

To Start 
 

Braised octopus, sloe cooked tomato & chorizo, black garlic, yoghurt. 

Beef tartare, pickle ketchup, shallots, egg yolk, Wills crisps CGF 

Roasted beetroots, butterbean & tahini dressing, nuts & seeds Ve GF 
 

For mains 

 
Roasted 20oz sirloin on the bone for 2, posh chips, beef hollandaise (+£4pp)  

BBQ lemon sole, colcannon potatoes, dill & mussel cream GF 

Slow cooked lamb shoulder, lamb loin, salsa Verde, charred aubergine 

Yagas Sri lankan cauliflower curry, pak choi, steamed rice Ve 

 

For dessert 

 
Dark chocolate parfait, cherry, milk ice cream 

Northamptonshire cheeses, onion chutney, garibaldi biscuits 

Lemon meringue tart, raspberry sorbet 
 

With live music all night long 
 

£100 per couple for 4 courses. Menu subject to change. 


