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Spiced cralrcakes served with lemon and lime aioli

Portobello- mushwooms tobped withy mowrinara sauice
baby leaf spinach and o parmesawny, gowrlic and panko-
crust. Sevved withy a balsamic reductionw

Crispy sesame chickev
Breaded chicken bites tossed in av sticky asiow inspived sauice; spring
oniony and sesame seeds.

Gouty cheese; peaw and walnut puff pastry toutlet
Driggled withv o balsaumic reduction
000~
Braised marinated lamb- shank
Served with creanmy mashed potatoes, buttered sawvoy cabbage, carvot
Batony and o rosemary and redcurrant souice

Slow roasted pork belly
onwav bed of winter spiced apples;, pears and apricots. Sevved withv
parmentier potatoes; fine green beans, cawvoty and avred wine jus.

Oven baked salmow fillet
topped withy o herb-crust, sevved with- hollandaise sauce

Chicken breast stuffed with brie; spinach and cranberries wrapped inv bacow
Withv parmentier potatoes, carrot batony and fine green beans.
Served, ov v balsamic reduction.

Baked vegetable chimichanga
Flowred tovtilla filled with peppers; onions; jalapenocs; refried beans and rice:.
Topped with spicy tomato- sauce; sowr crecuwm and guacomole:
Sevved with salad and sweet potato-fries.

Potato; leek; cheddaw and dijon mustowrd pie
Chunks of new potatoes and leeks in av creauny cheddawr and dijon mustowrd saunce;, with av goldesv
puff pastry top. Served with your choice of chunky chips, pawrmentier or new potutoes and either
salad or vegetubles.

8oy sirloiw steak
sevved with tomato; mushwooms, oniow rings and v peppercoriv sauice
(£3 supplement)
000
Alabama chocolate fudge cake

Homemade tiramisw
Layers of sponge fingers, mascarpone and coffee creaun topped with av chocolate dusting.

Homemade individual baileys cheesecake

Homemade lemow posset and shovtbread pot
Crumbly shovtbread base topped with creamy homemade lemon posset.
Served with av shovtbread finger

Cheese and biscuity
selectiow of cheddaw cheese; stilton and brie
sevved with red oniow chutney, celery and black grapes

£24.95 3 courses
Served on Friday 14% February and Saturday 15 February


https://asourparentsage.net/2015/02/12/elders-share-wisdom-on-love-a-valentines-day-treat/
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://creativecommons.org/licenses/by-nc-sa/3.0/

