
Valentine’s Day Menu  
Served Friday 13th and Saturday 14th February in our upstairs restaurant  

 

Starters 
Homemade Broccoli and Stilton Soup served with a crusty roll 

 

Flat Cap Mushrooms filled with Goats Cheese, Baby Leaf Spinach, Sundried Tomato 
and a Garlic Crumb, served with a Balsamic Reduction 

 

Pan-fried King Prawns in Lemon and Dill and served on Toasted Ciabatta GF, DF 
 

Roasted Cauliflower Steak served with Romesco Sauce VE, DF, GF 

To share GF option available 

Baked Camembert, served with Rosemary Focaccia and Plum and Apple Chutney 
 

Mains 
Steak Rossini GF option available 

8oz bistro rump steak on a large toasted crouton and topped with duck liver and cointreau pate. 
Served with fondant potato, a seasonal vegetable medley and port and shallot sauce. 

 

King Prawn, Cherry Tomato, Garlic and Lemon Linguine 
Pan-fried king prawns, roasted cherry tomatoes and linguine pasta tossed in a garlic and lemon butter. 

Served with rosemary focaccia 
 

Oven Roasted Supreme of Chicken  
Stuffed with goats cheese, apricots, sage and wrapped in streaky bacon.  

Served with sautéed potatoes, prosecco and shallot sauce 
 

Marinated Lamb Shank GF, DF 
Served with creamed mashed potatoes, a seasonal vegetable medley and red wine and rosemary sauce 

 

Mushroom, Chestnut, Spinach and Caramelised Red Onion Wellington VE, DF 
Served with fondant potato, a seasonal vegetable medley and red wine jus 

 

Sweet Potato, Chickpea and Spinach Curry VE, DF, GF 
Served with coriander rice 

 

Desserts 
Lemon Berry Delice VE, DF, GF 

Biscuit base with a lemon filling and topped with a summer fruit compote 
 

Red Velvet Cheesecake 
Biscuit crumb topped with red velvet sponge, white chocolate cheesecake with white chocolate shavings 

and freeze-dried raspberries 
 

Homemade Apple and Berry Crumble VE, DF, GF 
Served with soya custard 

 

Individual Belgian Chocolate and Caramel Pyramid 
Dark Belgian chocolate truffle marbled with white and dark chocolate, centred with vanilla 

mousse and silky caramel on chocolate sponge 
 

£39.95 Per Person Inc Welcome Drink 
Please call our reception on 01543 469191 to book 


