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Valentine’s Menu
13/14 February

Roasted butternut squash soup served with homemade rosemary bread

Pressed terrine of mackerel and olive oil poached potato served with a
cucumber and dill salsa

Fresh salad of sliced parma ham, figs, toasted pine nuts and a vanilla seed dressing

Warm bruschetta of caramelised red onion, home-dried tomatoes with
soft cheese & chives and dressed salad

Seared fillet of salmon, arborio rice risotto with mushroom, garlic and parsley and a
truffle and tarragon dressing

Roasted chicken breast flavoured with thyme, buttery fondant potato, quenelle of
creamed leek and drizzled with creme fraiche

Mosaic of slowly cooked lamb shoulder with baby shallots, wild mushroom and
savoy cabbage served on top of creamed celeriac puree

Puff pastry tart homemade sun-dried tomato chutney, roasted peppers, goats
cheese and fresh rosemary

Soft strawberry mousse served with homemade white chocolate ice-cream and
chocolate chip cookies

Granny smith apple tart tatin baked with butterscotch sauce and sultanas and a
homemade vanilla ice-cream

A soft centred hot chocolate fondant served with
homemade bailey's ice cream

£19.95 per person inc. coffee
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