
Valentine’s  Menu
2 COURSES - £25

 

STARTER

Prawn cocktail with baby granary loaf 
& spiced bloody Mary shot

French onion soup topped with Irish rarebit crouton

Smoked cheddar & leek tart, leaves and herb oil

Sharing charcuterie board for two

MAIN 

10oz Sirloin with caramelised onion, sauteed field mushroom 
and a pepper sauce choice of chunky chips or champ

Breast of chicken wrapped in parma ham stuffed with chorizo & thyme mousse, 
saffron fondant potato, buttered tenderstem broccoli and a white wine cream sauce

Fillet of salmon with lemon pepper crust and lightly spiced roasted crushed potato 
and spinach and spiced cream sauce

Wild mushroom risotto topped with a selection of sauteed wild mushrooms, 
and a herb oil

DESSERT

Homemade traditional tiramisu

Trio of mini desserts

Chocolate fondant with vanilla ice cream

Sharing cheese board for two


