
Valentines Day Menu 



Avocado Cheese Boucheron with Passion Fruit Salsa V

Glass of Prosecco

Starters
Sesame Crusted Scallops

On Pineapple Jam with Honey Mustard Dressing

Or
Truffle Oil dressed Portobello Mushroom and Asparagus V

With Sweet Chilli Sabayon

Main Course
Brandy Scented King Prawns

Lobster Risotto and Garlic Julienne Root Vegetables

Or
Grilled Pistachio and Chicken Liver stuffed Roulade of Chicken

Fondant Potatoes, Corn on the Cob and Saffron Almond Sauce

Or
Baked Cottage Cheese Piccata V

Vegetable Basmati Pilaff and Tomato Cream Sauce

Dessert
Chef’s speciality Valentines Ice Cream Sundae

Or
Red Rose Jelly with White Chocolate Panna Cotta

Pistachio biscotti

Platter of petit fours
Tea and Coffee

£30 per person


