
VALENTINE’S MENU

STARTERS 

Broccoli & Roast Red Pepper Soup 
Stout wheaten bread

Korean BBQ Chicken Wings 
Sweet spicy Korean BBQ glaze coated in toasted sesame

Mediterranean Vegetable Bruschetta 
Balsamic dressed rocket leaves

Smoked Salmon, Cream Cheese & Chive Pâté 
Toasted brioche, citrus marmalade

 

MAIN DISHES

Slow Roast Beef Short Rib 
Dauphinoise potatoes, garlic & thyme roast carrots and parsnips, red wine jus

Seafood Risotto 
Cod, mussels, salmon, smoked haddock, padano cheese risotto

Chicken Supreme 
Oven roasted tomatoes, savoy cabbage, pesto cream

Pan Seared Salmon 
Green beans, lemon cream, bacon mash

Baked Falafel & Cauliflower Tabbouleh 
Avocado, pea & feta smash, rocket salad

 

DESSERTS 

Orange Truffle, Irish Cream Truffle,  
& Chocolate Coated Strawberry

Mango & Passionfruit Eton Mess

Sticky Toffee Pudding 
Vanilla ice cream, praline

3 COURSES & GLASS OF SPARKLING 
£60 PER COUPLE

Please let a member of staff know on ordering if you have any allergens or special dietary requirements.

           


