
 

Valentine’s Day Menu 

Start with a light bite 

Shared mini heart-shaped bruschetta  

*** 

 

Starters 

Parsnip and Chestnut Soup 

Served with a warm bread roll 

 

Pit King Prawns  

Served with flatbread and lemon butter glaze 

 

Homemade Duck Liver Pate with Lemongrass, Chilli & Port Reduction  

Served with a plum and apple chutney on toasted brioche 

*** 

 

Mains 

Pan Fried Sea Bass with wilted Spinach and Toasted Pine Kernels 

Served with a light saffron and Pernod cream sauce 

 

Chicken Milanese 

served with roast potatoes, tenderstem broccoli and carrots, with a creamy tarragon sauce 

 

10oz Sirloin Steak 

Homemade triple-cooked chips, portobello mushroom, grilled tomato with peppercorn sauce 

 

Handmade Puff Pastry with Sun-dried Tomato, Wild Mushrooms & Goat's Cheese 

Served with vine tomatoes and butter sauce 

*** 

Dessert 

Mango & Passionfruit Cheesecake  

Served with crème Chantilly and fresh fruit 

 

Warm Chocolate and Pistachio Brownie  

Served with pistachio ice cream 

 

Spiced Bramley Apple Tart 

Served with crème Anglaise 

*** 

Finished with tea, coffee and a chocolate mint 


