Valentines Menu 2020

Fish sharing platter with spicy crab cakes, black peppered
squid, Scampi, fresh lemon, sweet chili dip, tartare sauce &
crusty bread

Cheese sharing platter of Baked brie, red onion marmalade,
celery dipping sticks, warm mixed olives & crusty bread

Smoked salmon & prawn cocktail
Ham hock & piccalilli terrine

NN

Chicken Valentine topped with sun blushed tomato, white wine
& cream sauce

Fillet medallions with wild mushroom sauce & contrasting beef
jus +3.00

Game casserole with suet dumplings

Butternut squash & cumin filo pastry wellington with mango
cream

All served with seasonal vegetables & potatoes
Limoncello Br(lée with shortbread
Hot sticky caramel roulade with vanilla ice cream
Raspberry Pavlova Chocolate & baileys profiteroles

All 3-Courses £22 per person



