
SET MENUSET MENU

Valentine’s dayValentine’s day

APPETIZERS
Bruschetta (vg)

Toasted bread, juicy tomatoes, mozzarella
pearls, garlic, basil, & balsamic glaze

marry me Chicken

MAIN COURSE

TO SHARE
Spaghetti & Meatballs

DESSERTS
white chocolate panna cotta (v)

 with a raspberry coulis and fresh
raspberries

Garlic & chilli prawns

venison tartare

beef wellington 

grilled tofu & saffron risotto (v)

cote de boeuf 
one of the most prestigious cuts of steak with

rustic chips watercress onion rings and a
choice of steak sauce 

King Prawns in a garlic and chilli butter
with warm bread

venison loin wit a garlic puree, egg yolk
gel, sundried tomatoes, capers & mustard

beetroot soup (v)
with beetroot straws and feta cheese

with a crusty roll

with mash, tender stem broccoli & a rich
red wine gravy

chicken supreme with sun dried tomatoes in
a creamy stew with mash & green beans

pan seared cod loin
with wild mushrooms in a vegetable

broth, green peas & mixed herbs with samphire, a creamy vegetable ragu
& garlic sauce

seasoned beef & pork  meatballs in a
slow cooked tomato ragu 

caramel & apple tarte Tatin  (v)
served with vanilla ice-cream and warm

caramel sauce 

chocolate & strawberry pots (v)
with melted chocolate and chopped nuts for

dipping 

+£5 suppliment 

+£15 suppliment, £7.50 per person 

passion fruit cheesecake (V)
with fresh raspberries and blueberries

3 COURSES FOR 2  PEOPLE £85
WITH 2  GLASSES OF  ROSE PROSECCO £95


