VA L E N T I N E S N I G H T
Prosecco on arrival
***
Antipasti Sharing Platter for Two
selection of salami, prosciutto, chorizo and parma ham, antipasti
vegetables; green chillies, mixed olives, bavarella mozzarella and roasted
peppers, speciality italian artisan bread, crunchy italian salad dressed with
balsamic and olive oil
Scallop & Crab Mornay
whole scallop in shell with handpicked crab meat enjoyed in our cheese
sauce with grilled breadcrumb and gruyere topping
Gressingham Smoked Duck Salad
sliced smoked duck smoked in our own smoker, served on mixed leaf
rocket salad with walnuts, cherry vine tomato and wholegrain mustard
dressing (vegan option of pumpin aricini replaces duck)
***
Beetroot & Juniper Glazed Salmon
baked salmon fillet marinated in house with beetroot and capers, served
with horseradish mash, baby broccoli spears and samphire
Chicken Wellington with Wild Mushroom, Caramelized Onions & Gorgonzola
our new take on the classic beef wellington, this consists of whole chicken
breast with wild mushroom duxelle, caramelized onions and blue
gorgonzola cheese wrapped in puff pastry served with crushed new
potatoes, asparagus spears & parmesan cream sauce (vegan option is
Mediterranean tart with redcurrant sauce)

A romantic evening with
beautiful music
from sax guru Stewart Wilson

Fillet Beef with Cognac Cream Sauce
thinly sliced fillet beef pan sautéed and finished with our cognac cream
sauce with gratin potato on black pudding, cabbage, pea and bacon medley
***
Profiterole Combo to Share
our large handmade profiteroles with various fillings of butterscotch sauce,
vanilla cream and white chocolate sauce
Chocolate Hazlenut Delice
our dark chocolate truffle on a bourbon biscuit base, topped with roasted
hazelnuts and finished with a magical sparkle served with raspberry
sorbet (suitable for vegans)
Fresh Fruit Pavlova
chefs individual meringues with sweet whipped chantilly cream topped
with the fresh fruits of the day finished with our raspberry sauce

BOOK NOW

49.99 per couple

