
Valentines Menu 
 At The Bar 

Glass of Prosecco on arrival

To Start 

Seafood Bisque with breads 

Crispy Belly pork with Black Pudding, apple purée and  roast fennel 
salad 

Chargrilled King prawns with roast tomato salsa 

Baked Camembert with chunky Veg sticks and bread  
(To Share)

For Mains 

Pan-fried Monkfish wrapped in Crispy Parma ham with a Smoky Romesco 
sauce and greens 

Mushroom, goats cheese and thyme stuffed Chicken Breast on  
creamy Mash with Bordelaise sauce 

10oz Sirloin Topped with Organic Blue Perl Las cheese,  
 roast vine tomatoes and mushrooms 

1/2 Crispy Duck with Sugar Snap peas, baby corns and hoisin Noodles 

Linguine in roasted garlic cream, parsley butter roasted asparagus and 
parmesan  

Sweet potato and caramelised onion Wellington with roast vegetables

To Finish 

Dark Chocolate and Cointreau Mousse 

Lemon Curd Cheese Cake 

Tiramisu with a Honey Comb Topping 

Chocolate covered Strawberries 

Black Forrest Eton mess 

£32 Per Person (3 Course) 




