
START
S M O K E D  G R E S S I N G H A M  D U C K 

Fermented Barley and Butternut Squash Risotto, Shropshire Blue, Duck Fat Granola 

C O R N I S H  C R A B  R A R E B I T 
“In House” Hash Brown,Roast Cauliflower, Smoked Bacon

W A R M  A R T I C H O K E  S A L A D 
Berth Roasted Artichoke, Salsify, Shallot, Smoked Hazelnut, Truffle 

MAINS
B E R T H A  R O A S T E D  C O R N I S H  B R I L L 

Scorched Leeks, Shellfish Butter, Lobster Mac and Cheese

B E R T H A  H E R E F O R D  P I C A N H A  R U M P 
Coal Roasted Rump, Beef Dripping Chips, Truffle Mac and Cheese, Bone Marrow Gravy 

W I L D  W E L L I N G T O N 
Roast Celeriac, Wild Mushroom and Leek Wellington, Cavolo 

Nero Pesto, Pickled Shallot and Caper Salad 

SWEETS
D A R K  C H O C O L A T E  D E L I C E 

Caramel Poached Pear, Hazelnut Praline, Whipped Mascarpone

B O O K S H O P  T R I F L E 
Rhubarb and White Chocolate Trifle , Candied Pistachio

S H R O P S H I R E  B L U E 
Red Onion Marmalade, Thyme Crackers

VALENTINE’S MENU
38.0 PER PERSON

A deposit of £10.0 per person is required to secure the booking.
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