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Valentines Menu

Available Saturday 13th February 5.30-10, Sunday 14th February 12-3 and 5.30-10

2 Courses £24.95
2 Courses and a baby bottle of Joseph Perrier Champagne [20cls] £32.95

Starters

♥Seared King Scallops 
Served Lobster Risotto drizzled with a Saffron nage
♥Golden fried Pecan crusted Goats cheese [v]
On a tomato, caper and thyme salad

♥Butternut Squash and parmesan Soup [v]
Topped with crème Fraiche

♥Warm Chicken and Chorizo Salad 

[This can also be served as a main course]
With fresh rocket, watercress, red onion, cherry tomatoes and Parmesan shavings
♥Chicken Liver and Cointreau Pate

Served with Ciabatta toast and country relish.
Main Courses

♥Sirloin Madeira

An 8oz-sirloin steak cooked to your liking served with a Madeira wine and wild mushrooms sauce.

♥Seared Seabass Nicoise

Set on a sauce Vierge of virgin olive oil, fine beans, baby fennel, Potato, plum tomato, lemon juice, basil and Quail   
Eggs
♥Duck Juliet
Confit of duck leg and pink roasted duck breast served with a passion fruit sauce

♥Tagliatelle con verdure[v]
Tagliatelle with peas, broad beans, soya beans, mint, garlic, olive oil and Parmesan, topped with rocket.
♥Moghul Chicken Korma

A deliciously mild and creamy curry with cardamom, saffron and rose water. Served with steamed basmati rice.

Desserts £5.00







