
VALENTINE’S MENU · 3 COURSE £24.95

ROAST RED PEPPER AND VINE TOMATO SOUP
crusty roll

SALT AND CHILLI CHICKEN WINGS
spring onions, sliced garlic, fine peppers

BREADED BRIE WEDGES 
cranberry and forest berry compote

DUO OF MELON
mango sorbet, seasonal fruits, passion fruit coulis

-----

SURF AND TURF
chargrilled scotch minute steak topped with garlic king prawns, 

fries, sun blushed tomato rocket salad

STEAMED PAUPIETTE OF SALMON AND HADDOCK
saffron, tomato and dill sauce, creamed potatoes, market vegetables

BREAST OF CHICKEN TOPPED WITH BACON AND SWISS CHEESE
garlic and chive cream, potatoes and vegetables 

ASPARAGUS, BRIE AND VINE TOMATO TARTLET
sauté potatoes, spicy tomato dressing

-----

STRAWBERRY CREAM CHEESECAKE
chocolate dipped strawberry, jammie dodger ice cream

MILLIONAIRE SHORTCAKE SUNDAE
butterscotch sauce, Chantilly cream

WHITE CHOCOLATE MOUSSE FILLED BRANDY BASKET
belgium chocolate sauce, griottine cherries

TRIO OF FINE CHEESES
biscuits, ale chutney, grapes


