VALENTINE’S MENU
Made for fons

3 courses & a limited edition cocktail for £36.50 per person
From Monday 10th until Friday 14th February

VALENTINE’S COCKTAIL T

Our love language...cocktails!
Start the evening with our limited-edition Valentine’s tipple on arrival

A perfect blend of Smirnoff vanilla, cranberry juice, raspberry and a dash of freshly
squeezed lemon juice - sure to get sparks flying v

& SHARING STARTERS 9

Served with love on a Cosy sharing board

Traditional Iraqi Laffa Bread | with butter & sea salt v
Whipped Feta & Honey & Aleppo chilli v, gf

Asian Fried Chicken | marinated in buttermilk, served with a soy, ginger, sesame and chilli glaze

G MAINS O
Choose one of the following sumptuous dishes
Massaman Chicken Curry | served with spring onion rice gf
Panko-Crusted Cod & Chips | line-caught cod with white wine cream and mushy peas

Flat Iron Steak (80z) | with caramelised shallot butter, fries, rocket & parmesan salad gf

o DESSERT BOARD S}

Keeping it sweet, desserts designed to share

Warm Chocolate Brownie | Valrhona chocolate brownie with ice cream & chocolate shavings v, gf
Chocolate Mousse | Belgian chocolate mousse with sea salt and raspberry v, gf

Lemon & Raspberry Parfait vg, of

Please speak to a team member before you order if you have any allergies or intolerances. E =- E
We cannot guarantee that any of our dishes are 100% allergen free. o
v vegetarian | vg vegan | gf gluten free

Please scan QR code for our full allergen statement and dish information. E I:ﬁl
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