
	

	

      

                
              Valentines Eve Menu         

    £50 including a glass Prosecco as apperitive,  
   Balloon, box of Lessiter’s Swiss chocolate truffles  

    Live entertainment by Dean Gee with dancing 
 

Starters 

Chestnut mushroom soup, truffle oil (V)VE)  

Scottish smoked salmon, herby cream cheese, pickled cucumber, dill & shallot dressing, pea shoots 

Marinated chicken breast, salad of onion, carrot & coriander, zesty yoghurt & tahini dressing 

Grilled goat’s cheese, cranberry & beetroot bruschetta, rocket, balsamic drizzle 

Main 

Pan seared salmon, grilled asparagus, buttered peas, saffron potatoes, pea puree, roasted parsnip 
sauce 

English rack of lamb, fondant potato, heritage carrot, tender stem broccoli, carrot puree, jus 

Roasted chicken breast, basil mash, confit shallots, spinach, chicken jus 

28 Days aged 10 oz. Rib eye steak, chunky chips, roasted plum tomato & mushroom,                    
peppercorn sauce  

Wild mushrooms and pea risotto, rocket, truffle oil, parmesan (V) 

Dessert 

Strawberry & peanut butter cheesecake, vanilla ice-cream 
 

Coffee and chocolate 
 

An optional 12.5% service charge will be added, managed by Tronc committee and all passed on to our staff 


