
 VA L E N T I N E ’ S  D AY  

Tomato & Basil Soup V

crusty roll

Salt & Chilli Chicken
spring onions, garlic mayo

Hot Smoked Salmon
crisp salad leaves, horseradish and lime crème fraiche

Creamy Button Mushrooms V

garlic and chive cream, glazed mature cheddar,  
garlic ciabatta bread

6oz Sirloin Steak
grill garni, haggis, peppercorn sauce, fries

Oven Baked Salmon
tender stem broccoli, spicy salsa, sweet potato fries

Breast of Chicken with Chorizo
sautéed potatoes, tender stem broccoli, saffron cream

Provencal Vegetable Tartlet V

herb crust, dressed salad leaves, spicy wedges

Baileys & White Chocolate Cheesecake
chantilly cream, berry compote

Pina Colada & Meringue Sundae
coconut ice cream, pineapple compote, chantilly cream

Salted Caramel & Banana Tart
chantilly cream, chocolate sauce, tablet ice cream

Duo Cheddar & Brie
biscuit selection, red onion chutney, grapes

3 COURSES £27.95pp 
 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink  
 

 — VEGETARIAN   — VEGAN


