
Valentine’s
M E N U
S T A R T E R S

Baked  Crou ton s
ROASTED BUTTERNUT SQUASH & RED LENTIL  SOUP *

Avocado  Pur é e ,  Baby  Leave s ,  Sauc e  V i e r g e
SMOKED SALMON & CRAYFISH PARCEL

Toas t ed  O l i v e  Br ead ,  B lu e  Che e s e  Cr eam,  Tru f f l e  O i l
WILD MUSHROOM & TARRAGON BRUSCHETTA *

Pi c ca l i l l i ,  Dr e s s ed  Hous e  Sa lad ,  Cr i s p  Cro s t in i
PRESSED HAM HOCK & PARSLEY TERRINE

SLOW COOKED SHOULDER OF LAMB

M A I N S

Creamy  Ros emary  Sc en t ed  Po ta to e s ,  S ea sona l  Veg e tab l e s ,  M in t ed  Red  Wine  Ju s

Mixed  S ea f ood  & Tomato  R i s o t t o ,  Shr edded  Veg e tab l e s  w i th  a  Ch i l l i
Coconut  Cr eam Sauc e

SEARED SWORDFISH STEAK

Pan  Fr i ed  Ch i ck en  Br ea s t ,  Con f i t  L eg ,  Cr eamed  Po ta to ,  Sau t é ed  Gre en s ,
Cr eamy  D iane  Sauc e

DUO OF CHICKEN

Baked  in  F i l o  Pa s t ry ,  F i r e  Roa s t ed  Peppe r  Cou l i s ,  S ea sona l  Veg e tab l e s ,
Cru shed  Swee t  Po ta to

ROASTED MEDITERRANEAN VEGETABLE & GOATS CHEESE STRUDEL *

D E S S E R T S

Carame l i s ed  Sugar ,  B lu ebe r ry  Compo t e ,  Homemade  Shor tb r ead  B i s cu i t
TONKA BEAN CRÈME BRÛLÉE

Cher ry  Pur e e ,  Choco la t e  Sauc e ,  Cry s ta l l i s ed  Choco la t e
BELGIAN TRIPLE CHOCOLATE BROWNIE *

Fru i t  Cou l i s ,  F r e sh  Be r r i e s ,  Dor s e t  C l o t t ed  Cr eam
LEMON PANNA COTTA TART *

Ce l e ry ,  Grape s ,  Chutney
SELECTION OF CHEESE & BISCUITS

£ 4 9 . 5 0  P E R  P E R S O N
* V e g a n  o p t i o n  a v a i l a b l e .  F o r  a l l  o t h e r  d i e t a r y

r e q u i r e m e n t s  p l e a s e  a s k  y o u r  s e r v e r


