
FULL ALLERGEN INFORMATION IS AVAILABLE ON REQUEST. PLEASE BE AWARE THAT ALL OUR DISHES ARE 

PREPARED IN THE KITCHEN WHERE NUT AND GLUTEN ARE PRESENT. MENU DESCRIPTION DO NOT ALWAYS 

DISPLAY ALL INGREDIENTS, AS WELL AS OTHER ALLERGENS 

 

Booking 01824 750754 

 

 

 

VALENTINES DAY  
Thursday 15

th
 February 2024   

 

Two Course for Two £38 

Three Course for Two £45 

To Start  
Please Choose any Option 

 

LEEK & POTATO SOUP 

Herb Oil & Crème Fraiche Dressing  

CHICKEN LIVER PARFAIT  
Smooth Chicken Liver & Brandy Parfait – Spiced Plum Jam – Toasted Ciabatta Crostini’s 

PRAWN COCKTAIL 

Classic Prawn Cocktail – Marie Rose Sauce – Buttered Brown Bread  

 

To Follow  
Please choose ONE Option 

Main courses are to be shared between Two Persons  

 

LAMB CAWL  
Slow Braised Lamb Cawl - Served in A Wholemeal Bloomer with Dipping Bread –  

Roasted New Potatoes & Seasonal Vegetables  

(For Two)  

SURF ‘N’ TURF 

16oz Rump Steak (Served Pink) Topped with Garlic & Chilli Prawns – Tripple Cooked Chips & 

Classic Steak Garnish  

(For Two) 

HASSELBACK HALLOUMI  
Baked Hasselback Haloumi in Arrabiata Sauce – Black Olive Tapenade & Garlic Flatbread  

 

To Finish  
Please Choose any Option 

 

CHCOLATE FONDANT  
Melt In the Middle Chocolate Fondant – Clotted Cream Ice Cream & Chocolate Sauce  

LEMON TART  
Sweet & Sour Glazed Lemon Tart – Fresh Cream & Raspberries  

STICKY TOFFEE PUDDING  
Homemade Sticky Toffee Pudding – Butterscotch Sauce & Vanilla Ice Cream  

 

 

ONE Free Drink Per Person - Per Couple When you book on 

or before Sunday the 11
th
 of February 2024   


