
 3 courses £30 Per Person 

 

Valentine’s Day Menu    

 

Roasted Red Pepper & Tomato Soup  (V)                                                                                        

Golden Croutons 

Prawn Bruschetta                                                                                                                

Lemon & Fennel Salad, Horseradish Crème Fraiche  

Baked Camembert (V)                                                                                                                      

Celery Sticks, Homemade bread, Fig & Plum Chutney 

Moules Marinière (To Share)                                                                                                     

Garlic, White Wine, Cream & Homemade Bread 

Antipasto Platter (To Share)                                                                                                        

Selection of Cured Meats & Hors d'oeuvres                                                                                                                                                                                         

Herb Crusted Lamb Rump                                                                                                      

Mint infused Hollandaise, Potato Terrine, Julienne of Savoy Cabbage (GF) 

Pork Tenderloin                                                                                                                   

Wrapped in Parma Ham, Peppercorn Sauce, Sautéed Potatoes, Buttered Green Beans (GF)     

Fillet of Beef Diane (£5 Surcharge)                                                                                          

Homemade Chips, Balsamic Vine Tomatoes, Portobello Mushroom (GF) 

Pan Fried Seabass                                                                                                            

Coriander Cream, Leek Rosti, Nest of Vegetables (GF) 

Golden Glazed Carrot, Mushroom & Hazelnut Tart (V)                                                                                            

Mornay Sauce   

All served with Fresh Seasonal Vegetables 

Raspberry Crème Brulee                                                                                                              

Buttered Biscuit & Fruit Coulis 

Chocolate Dome                                                                                                                                                                  

Filled with Chocolate Brownie, Vanilla Bean Ice Cream, Warm Toffee Sauce 

Strawberry & Nutella Cheesecake Parfait                                                                                                                        

Chocolate Shavings 

Mixed Berry Eton Mess                                                                                                                      

Strawberry Coulis (GF)              

Gin & Tonic Lemon Tart                                                                                                                         

Gin & Tonic Syrup, Candied Lemon Peel 


