
VALENTINES DAY
MENU

Starters
Camembert Sharer for Two

Flavoured with Rosemary and Garlic served with an 
Onion Marmalade and Crunchy Croutes

Gambas Pil Pil
Garlic and Chilli King Prawns served on a toasted sourdough

Chorizo and Red Pepper Arancini Balls
Served with a Tomato and Basil sauce on a Rocket Salad

Mains
Featherblade of Beef Bourginon

Served with a wholegrain Mustard Mash and Green Beans 

Creamy Chicken Parpadelle
Served with Bacon and Spinach topped with Parmesan shavings and Truffle Oil

Pesto Crusted Salmon Fillet
Served with New Potatoes, Tenderstem Broccoli, and a Lemon Beurre Blanc

Mediterranean Vegetable Tart

Served with New Potatoes and a Basil and Tomato Ragu
Topped with a Basil and Pumpkin seed crumb

Desserts
Mouth watering platter of Mini Desserts

Made with love to share

*Please speak to our staff if you have any food allergies*

£25.00 per person - includes a welcome glass of fizz 


