
Valentine’s Day…….. 
 

A Crisp Garlic and Sun-dried Tomato Bruschetta. 

…………… 

 

Slow Poached Chicken & Asparagus Terrine. 

Roasted Tomato Soup with a Red Pepper Kiss. 

A Sweet Fan of Melon served with a Twist of Parma Ham and Berry 

Compote. 

Buttery Grilled Mushrooms topped with Stilton and Served on 

Rocket Salad. 

…………….. 

 

Slow Roasted Beef in Beer served with a pair of Shucked Oysters. 

Halved and Pan Fried Partridge, served on Sweet Red Cabbage with 

a Bacon, Mushroom and Herb Sauce. 

Braised Belly of Pork, served with Black Pudding Crisps and a Cider 

& Sage Sauce. 

Oven Roasted Chicken Breast, with a Pernod & Brandy Cream 

Sauce. 

Creamy Wild Mushroom Risotto,finished with Herb Oil and 

Parmesan. 

Grilled Exotic Tilapia, with Warm Fennel Salad & Dill Butter. 

…………… 

 

Decadent Bailey’s Crème Brulee. 

Warm Sticky Toffee Pudding, with Vanilla Custard and Toffee 

Sauce. 

Chocolate & Strawberry Posset. 

Warm Fig & Hazelnut Tart, with Sweet Honeycomb Ice Cream. 

…………… 

 

 

Coffee and Chocolate Dipped Strawberries. 

 

Two Courses £14.95 

Or add £4.25 to Upgrade to Three Courses. 



 

 

 

 

 


