
VALENTINE’S MENUVALENTINE’S MENUVALENTINE’S MENUVALENTINE’S MENU    

SATURDAY 12SATURDAY 12SATURDAY 12SATURDAY 12
THTHTHTH
    AND MONDAY 14AND MONDAY 14AND MONDAY 14AND MONDAY 14

THTHTHTH
    FEBRUARYFEBRUARYFEBRUARYFEBRUARY    

£45 PER COUPLE£45 PER COUPLE£45 PER COUPLE£45 PER COUPLE    

 

Carrot and Coriander Soup topped with garlic croutons 

Trio of smoked fish with mixed salad leaves with saffron and 

tomato dressing 

A warm skillet of Cumberland sausage, black pudding and 

mushrooms served in a flaky pastry case with a ribbon of red wine 

jus 

Marinated aubergine and glazed goat’s cheese gateau with toasted 

pine nuts and pesto 

~~~~~ 

8oz seared Rump steak served with a brandy and green peppercorn 

sauce garnished with parsnip crisps 

Baked fillet of Salmon with shredded vegetables wrapped in filo 

parcel served with a dill and vermouth sauce 

Grilled Pork valentine glazed in Hereford hop cheese, wholegrain 

mustard and sage 

Courgette and carrot layer with grilled cherry tomatoes and tomato 

sauce 

~~~~~ 

Chilled orange and Grande Marnier cheesecake 

Earl Grey crème brulee served with shortbread 

Individual chocolate truffle served with caramel ice cream 

Bread and butter pudding served with clotted cream 


