
BAKED CAMEMBERT TO SHARE (V)
Sweet Onion Jam, Homemade Bread

BURRATA (V, GF)
Marinated Cherry Tomatoes, 

Mint & Balsamic Drizzle 

LAMB SAMOSA
Auntie’s Yoghurt & Mint Raita

GRILLED SPICY CHORIZO (GF)
Pea Hummus

ROASTED MUSHROOMS (V)
Shaved Parmesan, Truffle, Toasted Brioche

SALT & PEPPER SQUID
Lime Mayonnaise

PAN SEARED SCALLOPS (GF)
Garlic Butter

SLOW ROASTED TOMATO
AND BASIL SOUP (VG, GF option)

Sourdough Bread

HAM HOCK TERRINE
Piccalilli, Toasted Brioche

TEMPURA PRAWNS
Ginger, Soy Sauce

HOMEMADE CRAB CAKE
Chipotle  Mayonnaise

VALENTINE’S DAY
68 per person

SIXCAMBRIDGE.CO.UK

ALFRED’SALFRED’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

TOM’STOM’S
C O C K T A I L S  |  R O T I S S E R I E  C H I C K E N  |  P I Z Z A  

SIXSIX
C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

DEPOSIT REQUIRED
OPTIONAL 12.5% SERVICE CHARGE AT YOUR DISCRETION
WILL BE ADDED TO YOUR FINAL BILL

CHATEAUBRIAND TO SHARE (GF)
The top of the fillet is beautifully tender. 
Chips or Wedges. Ask for cooking times. 

8OZ FILLET (GF) OR
10OZ RIB EYE STEAK (GF)

Chips or Wedges.
Peppercorn or Bearnaise

WOODSTONE ROASTED SALMON 
Roasted Peppers, Giant Couscous

GRILLED WHOLE LOBSTER (GF)
Garlic herb buttered fresh Lobster, Chips 

or Mash (Supplement £22)   

CHICKEN MILANESE
Marinated Cherry Tomatoes, 

Rocket, Chips, Lemon

LAHORE CHICKEN CURRY
Cumin Rice, Raita, Naan Bread

WOODSTONE ROASTED COD 
Rosemary Potatoes, Broccoli,

Lemon Beurre Blanc

LAMB CHOPS (GF)
Broccoli, Chilli & Garlic, Chips or Mash

WILD MUSHROOM RISOTTO (V)
Truffle Oil, with or without

Baked Parmesan Crisp

LOBSTER ROLL
Brioche, Chipotle Mayonnaise, Chips

SMOKED HADDOCK
& SALMON FISHCAKE (GF)

Capers, Creamed Spinach

MATURE CHEDDAR &
BLUE CHEESE PLATE

Chutney & Crackers

CHOCOLATE &
COCONUT TART (VG)

Berry Compote

THE VARSITY PUNT
Meringues, Strawberry & Vanilla

Ice Cream, Marshmallows

VANILLA CHEESECAKE
Berry Compote 

MADAGASCAN VANILLA
CRÈME BRÛLÉE (GF)

HAZELNUT CHOCOLATE BROWNIE
Salted Chocolate Sauce, Mascarpone

DESSERT COCKTAIL
Your choice of Espresso or Nutella Martini

MANGO SORBET (GF, VG)

STARTER

MAIN COURSE

DESSERT OR DESSERT COCKTAIL

WELCOME GLASS OF PROSECCO, STRAWBERRY BELLINI,
KIR ROYALE OR ELDERFLOWER FIZZ

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free


