
 
 

 

 

 

VALENTINES MENU 

Amuse-Bouche and a Glass of Prosecco on arrival 

To Start 

❖ Fire Cracker Prawn Bao Buns served with Sweet Chilli Dip 
❖ Pan Seared King Scallops served with Cauliflower Puree, Chorizo and Saffron 

Oil 
❖ Asian Tasting Plate – Prawn and Chilli Spring Roll, Thai Fishcakes and 

Tempura Oyster served with Dipping Sauces 
❖ Garlic King Prawns served with Toasted Bread 

❖ Salt Baked Beetroot and Chickpea Hummus served with Warm Pitta (V) 

Main Course 

❖ Maple and Black Bean Glazed Cod served with Parsnip and Potato Puree and 
Grilled Courgettes 

❖ Sea Bream Katsu Curry served with Coconut Rice and Bok Choy 
❖ Fish Meze - Taramasalata, Smoked Mackerel Pâté, Spicy Muhammara and 

Tempura Soft Shell Crab served with Toasted Sourdough Bread 
❖ Risotto with Pumpkin, Burnt Sage Butter and Pine Nut Brittle (V) 

❖ 8oz Fillet Steak served with Dauphinoise Potatoes, Asparagus and Madeira 
Jus (To Add King Prawns = £5.95) 

Desserts 

❖ Apple and Mixed Berry Crumble with Custard 
❖ Crème Brûlée with Scottish Shortbread 

❖ Selection of English Cheeses served with Oat Cakes 
❖ Cheese Cake served with your choice of Ice Cream or Cream 

 

£59.95 per person for three courses 

PLEASE MAKE STAFF AWARE OF ANY ALLERGIES OR SPECIAL 
DIETARY REQUIREMENTS 


