
VALENTINE’S MENU · 3 COURSE £19.95

CREAM OF CHICKEN AND LEEK SOUP
crusty roll

SLICED DUO OF MELON 
soft fruits, champagne sorbet, raspberry coulis

CHICKEN, RICE, MUSHROOM STUFFED PEPPER 
white wine and paprika sauce 

 BREADED RED THAI CURRY CRAB CAKES 
chilli jam

 
MUSHROOM AND CHIVE GRATIN 

parmesan cheese, toasted ciabatta bread 

-----

BUTTERFLY CHICKEN BREAST 
creamy tomato and chorizo sauce

OVEN BAKED SALMON
garlic and herb butter

FRESH CHILLI AND VEGETABLE LINGUNE
garlic bread

BREAST OF DUCK STIR-FRY
hoi sin and sweet chilli noodles  

6OZ FILLET STEAK
(SUPPLEMENT £6.00)

grill garni · add peppercorn sauce, cajun cream, gravy or curry for £1.95

SMOKED CHICKEN
beetroot and walnut salad coated in a basil dressing

-----

CHEFS CHEESECAKE OF THE DAY
chantilly cream, chocolate shavings 

STRAWBERRY PANNA COTTA
homemade shortbread

CREAM FILLED PROFITEROLES
white chocolate and raspberry sauce 

DUO OF CHEESE
grapes, selection of biscuits and cranberry and apple chutney

ROLO SUNDAE 
chocolate and toffee sauce, vanilla ice cream 


