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Valentine’s Dinner 
On Arrival 

Champagne ‘Kir Royale’ cocktail 
berry garnish 

 

To Start 
Antipasto (for two) 

continental meats, marinated olives, burrata,  
roasted vegetables, crostini, torinesi 

 

Shell on King prawns 
chorizo, cherry tomato, garlic butter, ciabatta 

 

Filo wrapped Feta  
sweet chilli jam, honey, lime, sesame (v) 

 

Main Course 
12oz Chateaubriand (for two) 

Dauphinoise potato, tenderstem, confit tomato, garlic mushrooms,  
Tiger ale battered onion rings, choice of pink peppercorn or Stilton & port sauce 

 

Pan seared fillet of seabass 
Thai green curry, pak choi, baby corn, spring onion, chilli, Basmati rice (v avail.) 

 

Primavera Orecchiette  
basil pesto, grilled asparagus, tenderstem, Spring onion, Parmigiano Reggiano (v) 

 

Dessert 
Belgian chocolate brownie 

fresh berries, marshmallow, meringue, digestive biscuit 
Madagascan vanilla ice-cream 

 
Sticky toffee pudding 

salted caramel sauce, honeycomb, crème caramel gelato 
 

Cheeseboard (for two) 
mature Cheddar, Tuxford Stilton, French Brie, chef’s onion chutney,  

celery, grapes, selection of crackers 
 

Menu available… 
Friday 9th February (5pm-9pm) 

Saturday 10th February (5pm-9pm) 
Wednesday 14th February (6pm-8:30pm) 

 
£49.95 per person 

(£5.00 supplement per person for Chateaubriand) 


