
 

Valentine’s Menu 
 

French onion soup with cheese crouton   

Prosciutto wrapped chicken & wild mushroom terrine, caramelised red onion 

marmalade & crostini  

Scottish smoked salmon with cucumber salad and horseradish cream 

Rosemary baked camembert served with plum jam & pink peppercorns 

                                                                               

 Oven roasted beef fillet with truffle sauce, shallot puree, dauphinoise potato with 

green beans 

Pan roasted Gressingham duck breast, red wine sauce, potato gratin & glazed rainbow 

carrots 

Pan fried wild sea bass, Champagne sauce, potato & pancetta terrine with tenderstem 

broccoli 

Spinach, ricotta and pinenut risotto finished with parmigiano 

 

Triple layered chocolate tart, raspberry compote & vanilla ice cream 

Poached peaches with rosemary cream & brandy snap 

                       Passion fruit cheesecake, raspberry sorbet & chocolate honeycomb 

Artisan cheeseboard, house chutney, quince jelly & a selection of crackers & grapes 

 

 

Freshly brewed coffee & petit fours 

£45.00 per person  

 

 


