
VALENTINE’S MENU 2012

STARTERS
Homemade Soup of the Day

With Fresh Bread

Baked Pears
With Honey, Topped with a Gorgonzola Crumble

Tandoori Chicken Skewers
Served on a Garlic Naan, with a Yoghurt Dressing

Warm Peppered Mackerel Fillets
Served with a Horseradish Crème Fraishe

Chicken & Tarragon Pancake
Topped with Cheddar

Garlic Crostini
Topped with Sweet Peppers, Red Onion & Parmesan

MAIN COURSES
Char grilled Ribeye Steak Diane

Served with Mushrooms & Tomato

Honey Glazed Belly of Pork
Served on a Bed of Apple Mash, with a Sage Gravy

Trio of Lamb Cutlets
Served on a Bed of Mashed Potatoes, with a Rosemary & Redcurrant Jus

Parmesan Crusted Chicken Breast
With a Sage Butter Sauce

Baked Fillet of Salmon
With a Herb Crust, Served with a Lemon & Dill Cream Sauce

Brie & Broccoli Filo Wellington
With a Mixed Leaf Garnish

DESSERTS
Choice from our Sweet Selection

*************

Coffee & Mints

£25 per Person Including Bottle of House Wine Per Couple


