
Val en t in e ' s Day
-

MENU
£16 .00 PER PERSON

 
A v a i l a b l e  b e t w e e n  1 4 t h  -  1 6 t h  F e b r u a r y ,  f r o m  6 : 0 0 p m  u n t i l  9 : 3 0 p m .

Starters Main courses

Roasted red pepper  & tomato soup
 

Honey-dressed Camembert  cheese
 

Seasoned mushroom bruschetta

6oz r ibeye steak with  tomato,  onion
r ings,  mushrooms,  chips  and 

red-wine sauce
 

Red pesto sea bass on a  bed of  
crab r isotto

 
Potato gnocchi  with  Moroccan 

spiced vegetable  medley

Desserts

Coconut  & passion fruit  panna cotta  
with  wi ld  berry  compote

 
Raspberry  sorbet  in  a  chocolate  

ra in  drop
 

Strawberr ies ,  cream and chocolate  dip

Add a cheeseboard platter to share for £4

Some dishes can be adjusted to suit specific dietary requirements (GF, V, VG), therefore please ask your
server if you have any queries. Please be advised that allergens may be present in our kitchens. 

If you are an allergen sufferer, please ask your server for more detailed information. 
Our recipes are subject to change, therefore you are advised to check allergen information on every visit.


