Valentine’s Menu 2024

Starters

Grilled goat’s cheese crostini with roasted peppers chilli jam and honey balsamic glaze
Tempura battered scallops and king prawns with sweet chilli dip
Chicken Liver and Brandy Pate with apple and pear chutney
Rosemary breaded Brie with port and cranberry sauce

Warm flatbread with olives, balsamic and hummus

Main Courses

Bacon wrapped Chicken Breast with a white wine and leek sauce, dauphinoise potato and veg medley
80z Aberdeen Angus Sirloin Steak with chips, roasted vine tomatoes and flat mushroom (£5 supp)
Confit Duck Leg with a winter berry sauce, dauphinoise potato and veg medley
Sea Bass Fillet with new potatoes, green beans and lemon parsley butter
Braised Beef with a red wine thyme and mushroom sauce, creamed potato and veg medley
Dorset Pork Belly, caramelised apple and cider sauce, dauphinoise potato and veg medley
Mushroom and Roasted Pepper Stroganoff, rice and green beans

Green Thai Vegetable Curry, sticky jasmine rice

Homemade Desserts
Tiramisu
Brandy snap with forest fruits and sorbet
White Chocolate and Raspberry Cheesecake
Profiteroles with warm chocolate and toffee sauces

Salted Caramel Brownies with ice cream

2 courses coffee and mints £30
3 courses coffee and mints £35

£5 per head deposit required when booking




