
Valentines	Menu	2026	
Friday	13th	&	14th	February	from	5pm	–9pm	

Homemade	Focaccia	&	Balsamic	served	at	your	table	

Starters	

Curried Butternut Squash Soup, Streaky Bacon Croutons 

Smoked Salmon & Prawn Salad, Lemon, Avocado Creamy Dressing 

Sautéed Mushrooms, Blue Cheese filled Pastry Leaves 

	
Mains	

Grilled Lamb Cutlets, Rosemary, Thyme, Redcurrant & Garlic Red Wine Sauce &                  
Colcannon Potatoes  

 
Baked Salmon, Caper, Dill & Chive Butter, Celeriac & Potato Puree 

 
Ribeye Steak, Café De Paris Butter, Tiger Prawns, Watercress & Hand Cut Chips 

 
Pan Fried Chicken Supreme, White Wine & Tarragon Cream Sauce & Dauphinoise 

Potatoes  
 

Twice Baked Mature Cheddar Soufflé on Creamed Leeks Parmesan Au Gratin  
	

All	above	are	served	with	-Fine	Green	Beans	&	Broccoli	Florets		
	

	
Desserts	

Hot Chocolate Pudding, Mint, Vanilla Sauce 

Lemon Panna Cotta Brandy Snap filled with Bourbon Cream 

Plum & Frangipane Tart with Streusel 

Cafetiere	of	Coffee	with	Cream	
	

£78.00 per couple 
Includes	a	red	rose	for	your	loved	one	


