N 2 : rQN » /

Valentines Set Menu

Available 14th & 15th February alongside our main menu

Choice of 3 small plates , sharing board, trio of dessert & a bottle of wine or fizz

£100

4
SMALL PLATES / \\
Hand Dived Scall Black Puddi Mustard
an tve caziops, ac uading, fustar King Prawns, Tempura, Chilli. =* \ ﬂ/ AN

Squid, Salt & Pepper, Wasabi Mayonnaise.

Beef Short Rib, Applewood Smoked Mac ‘n’' Cheese. j
_—,
Seared Tuna, Yuzu Ponzu, Chilli, Lime.

Shetland Mussels, Green Chilli, Coriander, Coconut.

Braised Pig Cheek, Celeriac, Apple, Cris Onions. )
g PP Py Tenderstem Broccoli, Tempura, Nuoc Cham. (v)

Sweet Potato, Goats Cheese, Pomegranate. * (v) (vs)

Squash Gnocchi, Pine Nuts, Sage, Lemon.(v)
Flat Iron Steak, Wild Mushroom, Chimichurri. =*

Tikka Roast Monkfish, Flatbread, Mint Yoghurt
Pork Belly, Honey, Sesame, Soy.

"'”% Finlay’s Fish Grill for Two, MAIN TO SHARE Finlay's Steak Grill for Two,
aSCey ® b
'~ v \d
L 4 A\d . .
15 S Selection of grilled fresh Fish & Seafoods, 160z Porterhouse, Bone Marrow Butter, Beef dripping
. . . .
a““‘ ;’ Garlic Parsley Butter, Samphire, Lemon with chips, Onion Rings, Mushrooms, Tomatoes, Peppercorn
. . )
) fries & greens on the side. sauce, Blue cheese sauce, Chimichurri, Rocket Salad.

DESSERT
TRIO OF DESSERT Mini Sticky Toffee Pudding & Butterscotch Sauce ,

Mini Lemon Tarte & raspberry sorbet
& Mini Cheesecake of the day

Please let us know of any allergies or dietary requirements (v) = Vegetarian (vg) = Vegan (vs) = Vegan substitute available * = Gluten Free



