
 

 
Please make the team aware of any allergies or dietary requirements; the dish descriptions do not include all ingredients.  
A discretionary 10% service charge will be added to your bill all of which is shared amongst the team.   
Don’t forget to tag us in your photos on social media!   Instagram: @theelmabbotsripton   Facebook: The Elm Pub  

 

 

 

 

 

 

VALENTINE’S DAY  
FRIDAY 13 th  & Saturday 14 th  February 2026  

 

Charles Heidsieck Brut Réserve, Champagne £12.50 | £75 

Rathfinny Sparkling Rosé, Sussex £10.50 | £53 

 

Canapés;  Carbonara croquettes, parmesan  

Muhammara dip , sourdough toast  

Hash browns, bacon jam  

 

Roasted celeriac soup, celeriac crisps, parsley oil, sourdough  

Vodka & dill Gravadlax, pickled fennel, beetroot gel  

Venison carpaccio, stout pickled shallots, Parmesan shavings, basil oil  

Sharing mussels, white wine cream sauce, grilled focaccia, chips  

 

Butternut squash risotto, roasted squash, goats’ cheese, crispy sage  

Pan- fried fillet of s ea bass, buttered new potatoes, samphire, white wine & basil cream sauce  

Chicken supreme, duck fat fondant  potato , wild mushrooms, buttered green beans, chicken jus  

Sharing 35oz tomahawk steak, peppercorn sauce, garlic butter, chips, Caesar salad | £7.50pp supplement  

 

Bailey’s cheesecake, blood orange sorbet  

Sticky toffee pudding, toffee sauce, vanilla ice cream  

Chocolate & pistac hio cannoli  

5 British cheeses sharing board from Rennet & Rind  with biscuits, plum & port chutney, apple , grapes   

 

 

£ 55  per person  

 

 


