Valentine Menu

Starters

Baked goats cheese, sundried tomato and spinach tart, soft herb and chicory salad

Carpacchio of melon, pineapple and mango with mixed berry frozen yogurt

Oysters, smoked bacon, egg and anchovy toast, Champagne hollandaise

Butternut squash soup, toasted pine nuts and bacon lardons

Smoked salmon timbale, prawn pate, dressed rocket and black olive jam

Cheese fondue, mixed breads and dips (for 2 persons)

Mains

Seabass fillet, lobster gratin, tiger prawns, braised fennel, asparagus, 

saffron potato and chive beurre blanc

Thick cut slow cooked lamb chump, dauphinoise potato, roast parsnip, 
green beans and confit of tomato

Breast of corn fed chicken, spinach mousse, broccoli fritters, 
parisienne potatoes and tarragon butter

Roast fillet of hake, smoked bacon, parsnip puree, big chips, 
sweet garden peas and button onions

Prime 10oz ribeye, mustard mash, onion rings 
and three pepper cream (£3.50 supplement)

(V) Tempura of oriental vegetables, savoury rice and sweet and sour sauce

Sweet

Chocolate tart, passion fruit mousse, Amarena cherries and white chocolate strawberries

