
Saturday February 11th &Tuesday February 14th 2021 

V a l e n t i n e ’ s  M e n uV a l e n t i n e ’ s  M e n u   
 

Glass of Bubbly 

   
 

Cream of Chicken & Spring Onion Soup 
homemade breads 

 

Tempura Tiger Prawns 
lime salsa 

 

Flatcap Mushroom 
filled with caramelised onions, topped with goats cheese 

 

Smoked Duck Salad 
orange & walnut dressing 

 

Timbale of Melon 
orange & mint jelly, mango compote & champagne sorbet 

   
 

Seared Fillets of Sea Bream 
horseradish mash, braised leeks, roasted vine cherry tomatoes, lemon butter sauce 

 

Paupiettes of Beef  
filled with Stornoway black pudding mousse, roasted root vegetables,  

rosemary & garlic roast potatoes, red wine & onion gravy 
 

Baked Breast of Chicken 
filled with apricot farce, fondant potato, fine beans, fondant potato, yellow pepper sauce 

 

Griddled Pork Chop 
poached apple compote, sautéed greens, wholegrain mustard mash, cider sauce 

 

Savoury Pancakes 
mushrooms, leeks, spinach & ricotta cheese 

   
 

Fresh Raspberry & Shortcake Tower, cream, raspberry coulis 
 

Glazed Lemon Tart, blackcurrant coulis, vanilla ice cream 
 

Dark Chocolate Brulee, homemade biscotti  
 

Passionfruit Cheesecake, mango coulis 
 

Sticky Toffee Pudding, butterscotch sauce 

   
 

Single Origin Coffee 
 served with chef’s petit fours 

 

£29.95pp 

                         
 


