Valentine's Day Menu £22.95

Creamed White Courgette & Thyme Soup (V)
With roast wild mushrooms and fresh Parmesan
Smooth Chicken Liver Parfait

Served with foasted brioche and red onion marmalade

Grilled Spears of Asparagus Served on Toasted English Muffin (V)
With soft poached egg and béarnaise sauce
Poached Terrine of Salmon & Cod
With prawn Marie-rose and brown bread melba toast
Braised Duck Leg Salad

With foasted pistachios, honey and orange dressed leaves
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Roast Sirloin of Beef
Served with wild mushroom filled baked potafo, cognac and green peppercorn sauce
Pan Roast Fillets of Sea bass
Served on crushed potatoes with king prawn and tomato cream sauce
Marinated Breast of Chicken in Chilli & Lime
Served on tomafo cous cous with citrus creme fraiche
Pot Roast Shank of Lamb
Served with garlic & herb mash with a rich red currant and red wine sauce
Mixed Mushroom & Pinenut Carbonnara

With dressed rockeft leaves

AANSENE S aXO L L oS

Ramekin of Dark Belgian Chocolate (For 2 to Share)
Served with fresh strawberries, banana, marshmallow and profiteroles
Lemon Creme Brulee
Served with homemade dried fruit shortbread
Homemade Sticky Toffee Pudding
With vanilla ice-cream and butterscotch sauce
Trio of Ice-Cream
Served with berries and whipped cream
Selection of Cheeses

With biscuits and chutney




