
Oakfield Valentine’s Menu
TO START

Roast vine tomato veloutѐ, crispy goat’s cheese, black olive. (v)

Smoked haddock and crab cromesqui, dill emulsion, soused fennel.

Chicken liver parfait, 5 spice bacon jam, brioche toast 

Red pesto and lentil pate, pickled carrots, endive salad. (ve)

TO SHARE

Chateaubriand

Wilted greens, dauphinoise potatoes, fat chips,  
confit plum tomato, king oyster mushrooms,

Blue cheese and peppercorn sauce 

Vegetarian board 
Squash and chestnut tarts, king oyster mushrooms, wilted greens, 

dauphinoise potatoes, halloumi and beetroot skewers (v)

DESSERTS

Caramel tart, toffee popcorn vanilla ice cream (v)

Grand Marnier panna cotta, Suzette orange, burnt white chocolate (gf)

Dark chocolate and raspberry torte, raspberry sorbet (ve)

COFFEE AND SWEETMEATS 


