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) We will be holding our Valentine’s Celebrations this year on
‘ Saturday 11t February and “the day” Tuesday 14t February

Show that special someone how much they mean to you and book a table for a truly
romantic evening and enjoy our delicious candlelit three courss_meal together

v (V)
Menu
Fresh Homemade Ravioli Pasta Stuffed with Lobster and Prawns with a Shellfish
- Sauce
~ )
\_ Traditional Swiss Style Cheese Fondue with Cut Loaf for Dipping L L P
A\ Choose To Share or Just For Yourself?! A )

Oak Smoked Chicken and Chorizo with a Caesar Dressed Salad and Croutons ¢

Garlic and Thyme Marinated Beef Top Rump Roasted with Dauphinoise Potatoes,
Winter Roots and Red Wine Jus

Succulent Pork Loin and Creamy Herb Risotto, with Roasted Mediterranean
Vegetables and a Basil Enhanced Red Wine Jus A{ N
Sea-Bass fillet on a Shaved Fennel and Haricot Bean Salad with Oven Roasted-Plur
Tomatoes and Saffron Potatoes A

Goats Cheese and Leek Filo Pastry Rolls on a Tomato and Spiced Carrot Salad

Deliciously Warm Calibuit Chocolate Cake with Raspberry Coulis and Vanilla Ice
Cream

Delicate Orange Shortbread and Rich Passion Fruit Mousse Tower

American Inspired Creamy Baked Cheesecake with a Berry Compote and Raspberry
Sorbet

Most of these dishes can be made suitable for a gluten free diet please contact us to
discuss your requirements or any other dietary requirements



£25 per person

£10.00 deposit required per person at the time of booking
You can either pop in and pay this or pay over the phone by card
The balance will be payable on the evening

Many Thanks
Andy & Emily



