
Valentine's Menu
Friday 13  and Saturday 14  Februaryth th



Desserts

V - Vegetarian, VEO - Vegan Option
GF - Gluten Free, GFO - Gluten Free Option
Please inform a member of staff of any allergies.

Mains

Starters

Oven-Roasted Fillet of Seabass (GF)
Crushed New Potatoes, Tender Steam Broccoli, Scallops & Caper Sauce

£23

8oz Rump Steak (GF)
Field Mushroom, Oven-Roasted Tomato, Caramelised Onions & Chunky Chips
Add Garlic Butter +£1.5   Add Peppercorn Sauce +£3

£25

Smoked Salmon, Prawns & Guacamole Cocktail (GFO)
Herbed Crusty Ciabatta Slice

£10.5

Soup of the Day (VE) (GFO)
Crusty Bread

£7.5

Ham Hock & Parsley Terrine (GFO)
Melba Toast  & Fruit Chutney

£10.5

Baked Garlic & Thyme Camembert to Share (V) (GFO)
Crispy Ciabatta

£14.5

Chocolate Truffle Torte (VE) (GF)
Vanilla Ice Cream

£8

Lemon Meringue Cake
Whipped Cream

£8.5

Selection of Cheese (GFO)
Celery, Apple, Chutney & Biscuits

£10

Trio of Sweets to Share
Strawberry Posset, Chocolate Brownie & Custard & Cream Profiterole

£15

Chicken Supreme
Potato Fondant, Mushroom & Spinach Mix & Chicken Juice

£20

Vegetable Lasagne (VE)
Leeks, Zucchini, Spinach, Broccoli & Mushroom Sauce

£16


