
 

 

VALENTINE’S DAY 2012 
“There is only one happiness in life – to love and to be loved” 

 

TO BEGIN 
Rustic rolls  

 

STARTERS 
Antipasti Meat Selection - to share  

Chorizo Sausage, Parma Ham & Salami  

Served with a Cherry Tomato Salad, Red Pepper Houmous, Grapes and warm Ciabatta Bread 

 

Box baked Camembert - to share 

Rosemary infused box baked Camembert Cheese with toasted White & Brown Bread 

Also served with homemade Chutney and Balsamic glaze   

 

Butternut Squash & Sweet Potato Soup (V) 

Served with French Baguette 

 

Classic Prawn Cocktail 

Served with Fresh Salad and Brown Bread 

 

MAIN COURSES 
8oz Sirloin Steak  

Served with Dauphinoise Potatoes, flat Mushroom, Watercress and grilled Tomato 

(Upgrade to a Fillet steak for an additional £4.95)  

 

Slow Roasted Lamb Shank 

Cooked up in a Red Wine, juniper and Red currant sauce and served with Mash Potato & seasonal Vegetables 

 

Oven Baked Corn-fed Chicken Breast Wrapped in Bacon    

Stuffed with Mushrooms & Onions and served with Sautéed Potatoes, and a creamy Mushroom Sauce 

 

Oven Baked Salmon Fillet  

Topped with Mozzarella Cheese, Tomato & Basil 

Served with Fresh Salad and New Potatoes 

 

Goats Cheese & Sun-dried Tomato Feuilletes (V) 

Served with a Beetroot & Watercress Salad & New Potatoes 

  

TO FINISH 
Fine Cheese Platter - to share 

Including Shropshire Blue, Sage Derby, Mature Cheddar and Double Gloucester  

Also served with homemade Chutney and Grapes 

 

Pot Au Chocolat 

A rich dark Chocolate pot served with Ice Cream and dusted with Cocoa powder 

 

Creamy homemade Vanilla & Raspberry Cheesecake 

Served with Cream or Ice Cream 
                                                                                                     £24.95 pp 


