AVAILABLE ON 14TH & 15TH FEBRUARY
2 COURSE £29.95 PP » 3 COURSE £34.95

Prawn and Seafood Platter to Share
Mussels in creamy white wine and garlic, tempura buttered king prawns and
salt & pepper squid served with crusty bread, sweet chilli sauce and garlic aioli

Baked Camembert to Share

Oven baked until gooey, infused with rosemary and garlic and served with crusty bread

Our Famous Homemade Chicken Liver Paté
With onion chutney, butter and crusty bread

Roasted Tomato and Basil Soup
With crusty bread and butter

Tempura Batterd King Prawns
With sweet chilli sauce and lemon

Wild Mushrooms and Parmesan Pot
Wilted mushrooms cooked in creamy white wine and herb sauce, topped with mozzarella and Parmesan
then grilled until golden brown and served with crusty bread Nduja

Garlic Bread with Mozzarella

Our Tomahawk Steak is Back! Wild Mushroom and

Served to your liking with chips mushroom and Blue Cheese Risotto
tomatoes or rocket salad (supplement £17.50)

Pan Fried Duck Breast

Served with dauphinoise potatoes, seasonal veg Pizza 'Valentme )
and cherry hoisin sauce Tomato base topped with mozzarella, pulled chicken

breast, pepperoni and red onion - very tasty!

Topped with grilled Mediterranean veg

Spaghetti Carbonara
Spaghetti pasta with strips of smoked bacon Pan Fried Chicken Supreme
in a creamy sauce with egg and Parmesan Dauphinoise potatoes, spicy tenderstem broccoli,

. epper and mushroom sauce
Venison Steak i

Cooked medium on a bed of celeriac mash, Grilled Sea Bass

ilted greens, blueberry jus .
YK vepery e and King Prawns

Our Famous 4 Meat Carvery Two sea bass fillets topped with king prawns on a
Including all trimmings bed of new potatoes with seasonal vegetables ,
(vegetarian and vegan option also available) lemon butter and herb sauce

CHOOSE FROM OUR SELECTION OF TEMPTING DESSERTS ON THE DAY

BUY ONE GET ONE FREE COCKTAILS™

Passion Fruit Mango e Strawberry Daiquiri
Pink Martini ® Espresso Martini

*Cocktail deal only available with Valentine’s menu



