
 

Valentine’s Dinner 
 

Starters 
 

Spring carrot soup, warm duck terrine, crispy potato, hazelnuts, orange, baby basil 

Chenin Blanc, Simonsvlei, Western Cape, South Africa, 2018, 125ml, £5.00 
 

Goats cheese and beetroot twice baked souffle, rocket balsamic, red onion salad  

Sancerre, Cave Laetitia Ducrux, Loire, France 2018, 125ml, £8.80 
 

Smoked salmon parfait, slow cooked hens’ egg, buttered asparagus, pickled shallots,  

Pinot Grigio, Principato, Veneto, Italy 2017, 125ml, £4.60 
 

French black pudding, roasted baby onions, fig relish, bacon croquette, parsley aioli & crispy pork skin  

Smouldering Siren, Touriga Nacional, Stellenbosch, South Africa, 2016, 125ml, £5.00 
 

Handpicked Whitby crab, brown crab mousse, redcurrant gel, mustard mayonnaise, crab hash cake   

Chardonnay Gran Reserva, Terra Vega, Chile, 2016 125ml, £5.20 
 

Mains 
 

Butter poached chicken breast, potato rosti, charcoal grilled tender stem broccoli, 

 truffle aioli, parmesan, toasted pine nuts   

 Tobelos Blanco, Rioja, Spain 2016, 125ml, £8.20 
 

Beef wellington, trumpet mushrooms, smoked pomme puree, mushroom duxelle, carrot ketchup   

Malbec, Inacayal, Mendoza, Argentina 2017, 125ml, £5.20  
 

Pressed belly pork, roasted Yorkshire rhubarb relish, celeriac puree, English ham hash,  

pickled rhubarb, Parma ham crisps   

Pinot Noir, Three Realms, Romania 2017, 125ml, £4.80 
 

Fillet of hake, roasted leek hearts, smoked mussel cream, saffron aioli, colcannon    

Sancerre, Domaine Charmilles, Loire, France 2016, 125ml, £8.80      
 

Sweet potato croquette, barbequed sweet potato, lime rice, samphire,  

curried granola, coriander yogurt  

Sauvignon Blanc, Shy Albatross, New Zealand 2017, 125ml, £6.00 
 

Desserts 
 

Dark chocolate bar, honeycomb, strawberry gel, macerated strawberries, malt chocolate  ice cream 

Red Muscadel, Nuy Winery, Worcester, South Africa, 75ml, £3.95 
 

Caramelised rice pudding, apple and bramble compote, hazelnut meringues & milk ice cream  

Sauternes, Bordeaux Classique, Ginestet, France, 2014, 75ml, £6.95 
 

Vanilla and rum infused pineapple, pineapple jelly, pineapple carpaccio,  

raisin puree, coconut ice cream   

Nectar, Samos, Greece, 75ml, £10.50 
 

Bay Horse cheeseboard, served with homemade bread, chutney & crackers 
Graham’s LBV 2012, 75ml £4.00 

 

A tasting of Bay Horse desserts (to share) 
 

£50 per person 
 

A discretionary 10% service will be charged to all tables 
 


