VALENTINE’S SPECIALS

STARTERS
French Onion Soup, Gruyere Cheese Crouton, Chive £10 dfa/ofa

Teriyaki Salmon, Bean Sprout & Sesame Salad, Sugar Snaps £11 of /df
Trio Of Beetroot, Feta & Truffle Mousse, Basil Crumb £9 vg/of

MAINS
Butter Poached Halibut, Parmentier Potato, Smoked Leek, Salmon Roe & Cockle
Sauce £28 ¢of
Hereford Sirloin on the Bone To Share, Braised Shallots, Boulangere Potato,

Diane Sauce, Watercress Salad £75 of /dfa

DESSERTS
Chocolate For Two, Caramelised Chocolate Mousse, Affogato, Dark Chocolate
Cremeux, Pistachio Macaron £22 v/n

Plum Tarte Tatin, Baron Bigod Cheese, Truffle Honey £12 v

v Vegetarian vg Vegan ¢f Gluten Free df Dairy Free n Contains Nut
dfa Dairy Free Available gfa Gluten Free Available

Please let a team member know of any allergies or dietary requirements

A10% discretionary service charge will be added to your bill, please be assured 100% of the charge is
redistributed to the whole Wiveton Bell Team including Kitchen, Housekeeping and Front of House

teams.



