VALENTINE’S DAYy LUNCH

Saturday 14 February

50 PP

Including a glass of Vignamante Sparkling Rosé

STARTERS TO SHARE

Pablo red beetroot carpaccio, rocket, walnuts, mint

Baron Bigod, honey, rosemary, sourdough

Mains

Butcher’s steak, tarragon butter sauce
or

Celeriac steak, green lentils, black garlic emulsion, hazelnuts, sage

with
Beef fat roasted potatoes, herb salt
Estate carrots, garden herb dressing

Scorched stored onion, hangop, chard

DEesseRT
Cyder brandy chocolate torte, candied pumpkin seeds, sorbet

or

Rhubarb frangipane tart, honey gelato & honeycomb

To finish

Pistachio cream affogato & Dorset sea salt caramel truffles

All Newt bakery products are produced in a kitchen that handles celery, cereals that contain gluten, crustaceans, eggs, fish, lupin,
milk, molluscs, mustard, peanucs, sesame, soya, sulphites & tree nuts. Please ask your host for allergen information.
Recommended daily calorie intake for adults: 2000keal per day. A 12.5% discretionary service charge will be added to your bill.




