ESPECIALLY FOR YOU ON VALENTINES DAY

STARTERS

APPLE AND PARSNIP SOUP served with fresh bread roll(V)
CREVETTES cooked in garlic, lemon grass and chilli’s served with a petit salad
WARM DUCK BREAST on seasonal leaves, drizzled with a honey and passion fruit sauce
TOMATO AND MOZZARELLA STACK with Salsa Verdi (V)



STEAMY MAIN ATTRACTION

FILLET OF BEEF with a sweet potato rosti, root vegetables and a redcurrant juniper Jus
BAKED COD in a tomato Provencal sauce served with a timbale of rice and sautéed green beans
CHICKEN BREAST stuffed with spinach, sun dried tomatoes and pine nuts served with sautéed potatoes, savoy cabbage and a creamy paprika sherry sauce
TOMATO AND FIG RISSOTTO CAKE with mixed leaves and a honey balsamic dressing (V)



DREAMY DESSERTS
CHAMPAGNE SORBET
KIWI AND PASSION FRUIT TRIFLE
BAKED LEMON CURD CHEESECAKE with clotted cream
FANTASY CHOCOLATE CAKE with white chocolate sauce



DEMI-TASSE OF COFFEE with Petit Fours

ROMANTIC MUSIC PLAYING THROUGHOUT THE EVENING

FOUR COURSE MEAL WITH A GIFT FOR THE LADIES £29.95
