
VALENTINE'S DAY MENU

 

DESSERTS
 

 

MAIN COURSE
PAN FRIED SALMON 

CHICKEN ROULADE 
 

MEDITERRANEAN LINGUINE 

10oz SIRLOIN STEAK

MOULES MARINERE
in a creamy white wine sauce - ciabatta

 

GOATS CHEESE (V)
 

CAMEMBERT TO SHARE (V) 

CHOCOLATE DIPPED STRAWBERRIES 
chocolate dipping sauce 

CHOCOLATE BROWNIE
chocolate sauce - salted caramel ice cream 

CHEESECAKE
raspberry and white chocolate - pouring cream 

CHEESEBOARD TO SHARE 

rosemary - garlic - thyme - foccacia

sticky honey soy marinade - chilli - spring onion

on a bed of mixed leaf - red onion jam - balsamic glaze 

cheddar - stilton - applewood - crackers - chutney - grapes

olives - roasted red pepper -  sundried tomatoes - basil - garlic bread 

chunky chips - mushroom - tomato - onion rings - asparagus 
£5 supplement

Add a sauce: Peppercorn, Diane, Blue Cheese £4.50

chorizo crushed new potatoes - hollandaise  sauce - tenderstem broccoli 

£40 
Per Person 

PRE BOOKINGS
ONLY 

STARTER

BELLY PORK BITES

spinach and cream cheese - wrapped in bacon - mashed potato
- sesaonal veg - creamy mushroom sauce


