
Oyster |  dill pickle |  shallot mignonette |   £3 .5 per oyster 

£65.00 per person 

M E N U
Valentines G R I F F I N

braised lamb shoulder |  hash brown |  Jerusalem artichoke |  picked shallot (GF)

Chicken Liver parfait |  Yorkshire rhubarb |  toasted brioche (GFA)

Mushroom parfait |  pickled shimeji  |  chive |  blue cheese scone (v/GFA)

pan fried scallops |  celeriac puree |  burnt leek |  chicken butter sauce (GF)

Butter roasted guinea fowl |  maple carrot & swede terrine |  king oyster |
charred baby leeks |  Madeira jus (GF)

Beef wellington |  aged fillet steak |  mushroom duxelles |  prosciutto |  purple
sprouting broccoli |  pomme anna chips |  bordelaise |   

for two to share £5 pp supplement

confit cod fillet |  herb braised fennel |  clams |  champagne sauce |  sea
vegetables (GF)

Roasted squash pithivier |  spinach |  sage |  pomme Anna Chips |  purple sprouting
broccoli |  red wine sauce (VGA)

pink peppercorn custard panna cotta |  forced Yorkshire 
rhubarb |  sable biscuit (GFA)

dark chocolate delice |  passionfruit caramel |  toasted 
hazelnuts |  vanilla bean ice cream (GF)

date loaf |  torched cote hill blue |  honey 

coffee |  petit fours 

A V A I L A B L E  
F R I  |  1 3  F E B    S A T  |  1 4  F E B  T H T H

5 . 0 0 P M  -  8 . 3 0 P M  
(V) Vegetarian |   (VG) Vegan  |  (VGA) Vegan adaptable

(GF) Gluten free |  (GFA) Gluten free adaptable

Please speak to a member of our team regarding any dietary requirements 


