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* Available for Lunch & Dinner £44.95 per person.
We will be hosting live entertainment on Valentines Day (Feb 14th) from 7.30pm.
* \\ Dinner Bookings for this date will be charged at £59.95 per person
W‘ < ’ A complimentary Glass of Prossecco
-

STARTERS

Roasted beetroot with goats cheese

Tangy Balsamic Vinegar, sweet beetroot and creamy goat’s cheese,
with a beautiful vegetarian salad
Chicken Satay
Flavour—infused Chicken Satay drizzled with a gingery peanut sauce
Grilled squid with mango salsa
Grilled squia’ salad isﬂllea' wilhfresh Asianﬂavoursfrom a dressing ofmango, Zimejuice,
ﬁsh sauce, jalapeno, ginger and herbs.
Cauliﬂower and truﬁle soup
Infused with cumin, turmeric, paprika, dill & truﬂ]e oil
Pan Fried Scallop’s

Crispy pan searedjuicy Lemon & Garlic Butter Scallops
MAINS

Honey & Orange Glazed Duck Breast
Served with roast potatoes and seasonal greens
Grilled Sirloin Steak
Thick cut chip, rocket parmesan cheese salad, and peppercorn sauce
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Creamy pasta shells with grilled lobster
Perfectly cooked lobster tails, garlic, butter, cream, and parmesan cheese
Wild mushroom risotto
The best Mushroom Risotto you'll ever try! Creamy, velvety, and super savoury
Honey glazed salmon

\ ~ Sticky sweet and garlicky glazed salmon served with green beans & DuF our potatoes
R DESSERTS
'_ Sticky Toffee Pudding

A base of soft cake is studded with chopped dates, the drowned in a creamy sauce

Passion fruit panna cotta
Classic Italian dessert with delicate vanilla and a fresh strawberry
. Chocolate Fondant
‘~ r.‘" dark chocolate topped with cherry compote and finished off with fresh whipped cream
Gluten Free lemon Tart
A zesty explosion of lemon with a crunchy base

Cheese Board
hceses, served with crackers and grapes, with a tangy fruit chutney
BB aan
' Tea & Coftee

J rthes will be free of any allergens including nuts.A discretionary service charge of 12.5% will be added to your bill
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