
Valentine’s day menu 2018 

Sweet potato and artichokes heart soup Saffron oil and herbed croutons 

Goat’s cheese and roasted beetroot lovers tart Wild rocket 

Smoked breast of duck Mango and avocado salsa  

Tiger prawn and chorizo risotto Parmesan crisp 

Fresh salmon tartare toasted brioche and baby leaves 

Grilled fresh asparagus wrapped in Serrano Ham grapes chilli shallots & watercress 

balsamic dressing 
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Char-grilled butterfly whole sea bass 

Lobster and prawn sauce rosemary new potatoes 

Medallions of fillet of beef Romeo and Juliet 

Sautéed potatoes and dual sauce (black peppercorn and tomato red peppers and chilli) 

Roasted rump of lamb with herb crust 

Puree of Cauliflower, red wine jus 

Char grilled veal T bone  

Onion rings sautéed potatoes white wine and sage  

Lemon & rosemary marinated corn fed chicken supreme 

Creamy mashed potato and glazed carrots 

Beautiful crunchy roasted vegetables 

Smothered with goat’s cheese and pine nuts in a crispy filo pastry parcel 

Seasonal vegetables 
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Selection of desserts from the trolley 

£48.00 


