Valentines Menu

Friday 14th & Saturday 15th February 2025
Sewved Between 5PM - 9PM

On Aniival Main Course
Chargrilled Fillet Steak@
Raspbenry P
L e Beef Dripping Crunchy Chips, Portobello Mushrsom, Uine
Selection Of Blinis Tomata, Bourbon Peppeicorn Sauce
Smoked Salmon & Cream Cheese
Goats Cheese & Red Onion @ Herb Crusted Rack OfLamlo
Fondant Potato, Wilted Spinach, Baby Roots,
To Start Merlot & Garlic Jus
Paufried Cod Fillet @

Butfennut Squash, Sweet Potato & Coconut Soup

Pamme Purée, Asparagus Spears, Seafood Bisque
Red Onion Focaccia i 1

Chicken & Prasciutfo Ballotine

Beef Carpaccio Spinach & Ricotta Mousse, Truffle & Parmesan Frites,
Watercress Salad, Truffle Mayonnaise, Parmesan Cutls Watercress & Vine Tomato $alad
Chili & Garlic King Prawns Sunblushed Tomata, Sweety Drap Peppers & Mozzarelfa
Toasted Sourdough Ty

To Share: Honey & Rosemary Baked Camembert, lodled Sinach, Pomodqhghi

Cured Meats, Olive Tapenade, Sourdough Croiite

Dessents
late Cl
R Red Velvet Cheesecake @)
Piiia Colada Panna Cotla @ White Chaocolate Sauce, White Chocolate Ice Cream

Raspberry & Strawberry Bavarois
Passion Fruit Coulis

4 )\/\(\ .(\6 Cheese & Biscuits @)
9/ KQJ Brie, Colston Bassetf Stilton, Mature Cheddar Cheese, Real Ale
“Q Chutney

ot
To Share: Chocolate Brownie Sundae, Chunios & Chacolate
Sauce, Chocolate Dipped Strawberies, Honeycomb lce Cream,

gi\(\-m ’ Vanilla Cream @)
70 Wpqi?

oot

Vegan Adaptable* @ Vegetarian Gluten Free Aclclptable* @ Vegan

*Dishes are not suitable as standard pleose ensure to nctify us when orclering



