
Valentines Menu

To Start.....

ROASTED SWEET POTATO SOUP (V) (TVE) (TGF)
A roasted sweet potato and red pepper soup with a hint of coriander topped with herb croutons served with a warm bread roll

PORK & STILTON PARCELS 
A flaky puff pastry pork & stilton parcel served with mixed leaves and a red onion marmalade

SMOKED SALMON AND KING PRAWN SALAD (TGF)
Ribbons of smoked salmon and king prawns topped with sherry Marie rose sauce served on mixed leaf salad with wholemeal bloomer

DUO OF CHEESE (V)
Oregano breaded mozzarella and brie served with balsamic dressed rocket and a pear and cider chutney

For Main Course....

RIBEYE STEAK (TGF)
Char grilled Coates Butchers 8oz  ribeye, garlic wild mushrooms, confit tomato and onion rings finished with a red wine glaze

RACK OF LAMB (GF)
Three bone Rack of lamb served pink infused with rosemary with a sweet redcurrant, mint and baby onion sauce

SMOKEY CHICKEN
Supreme of chicken in a chorizo and pink peppercorn sauce topped with smoked Applewood cheddar

MONKFISH CURRY (TGF)
Monkfish tail in coconut and spinach curry served with rice, poppadum, garlic and coriander naan and mango chutney

TART TATIN (V) (TVE)
Sun dried tomato and caramelized onion tart Tatin topped with basil crème fraiche

All main courses are served with a choice of homemade chips or dauphinoise potatoes and seasonal vegetables (excluding monkfish curry)

For Dessert......

CHOCOLATE TART (TVE)
A chocolate and caramel tart served with vanilla ice cream and fresh fruit compote

CRÈME BRULEE (TGF)
A classic crème brulee finished with fresh strawberries and served with homemade shortbread

APPLE AND RASPBERRY TART 
A apple and raspberry French tart finished with crème anglaise or vanilla ice cream

FARMHOUSE CHEESES (TGF) 
Blue Stilton , French Brie and Cranberry and Wensleydale served with apple, celery, chutney and a selection of crackers

£80 per couple including a glass of prosecco


