
Gratuities are at your discretion. (V) Suitable for vegetarians. (†) May contain fish bones.  
We cannot guarantee that all our dishes are free from nuts or their derivatives and our menu descriptions do not contain all ingredients,  

so please ask a member of staff before ordering if you have any particular allergy or requirements. All items subject to availability.

Va l en t i n e’s  M en u

2 Dine for only £47.95
This includes a bottle of either Trulli Pinot Grigio from Italy or Firefly Shiraz from Australia. 

Or if you prefer a soft drink, we recommend the exotic fruit flavour of J20 Orange and Passion fruit.

Starters
Chef’s Soup of the Day

With a toasted love heart crouton

Potted Smoked Salmon Tartare
Diced smoked salmon rolled in a gentle sauce of fresh dill and sour cream

Duck and Pork Pâté
With red onion chutney and brown bloomer toast

Cheese Soufflé
A warmed baked cheese soufflé 

Refresher
Lemon Sorbet

With fresh mint

Mains
Served with the choice of potatoes and fresh vegetables 

Slow Cooked Rib Of Beef
Tender beef rib slow cooked in a light chilli glaze

Trio of French Trimmed British Lamb Cutlets
Served with cranberry infused gravy

Fillet of Salmon†

Smothered in a creamy white wine sauce

Stuffed Supreme of Chicken
Whole breast of chicken stuffed with olive tapenade

Fennel and Chestnut Roast (v)
With a cranberry sauce

Desserts
Raspberry and White Chocolate Brûlée Cheesecake

With fresh raspberries

Black Forest Gateau
Served with cream

Apple and Calvados Tatin
Served with warmed Devonshire custard

Add Cheese and Biscuits to your meal for only £3 per head
Selection of Cheese and Biscuits with celery and red onion chutney

Finale
Coffee served with petit four

Please ask your server about our excellent choice of liquors




