
Valentines Menu

2 Courses £21   3 Courses £27
FREE bubbly on arrival and foil heart helium balloon per couple booked

Starters
Roasted red pepper and tomato soup Served with a crusty roll

Fresh pan fried calamari Tossed with bacon and leeks in garlic butter
Chargrilled chicken and chorizo skewers Served on a bed of  mixed leaves with tomato salsa

Flat mushroom topped with brie Served on a bed of  mixed leaves with cranberry sauce
To Share 

Oven baked camembert Topped with onion jam and garlic, served with crusty bread + carrot and cucumber sticks

Mains
Oven baked Halibut Cooked in a chilli and garlic butter served on sautéed new potatoes with seasonal vegetables

Chicken Forestiere Chicken breast in a white wine sauce with bacon, onions, garlic and mushrooms finished 
with cream Served on a bed of  mash with seasonal vegetables

Lamb Shank Served in a mint gravy on a bed of  mash with seasonal vegetables
Duck breast Oven roasted in a citrus, honey and grape jus,  served with sautéed potatoes and seasonal vegetables
Mushroom and Stilton Risotto A variety of  mushrooms cooked with stilton cheese and added to risotto rice

To Share
8oz Ribeye, 8oz Sirloin and 6oz Fillet steak (+£12 supplement)

All cooked to your liking served with oven roasted vine tomatoes, pan fried mushrooms, 
homemade onion rings, peppercorn and stilton sauces, chips and salad

Desserts
Eaton Mess Fresh fruit compote tossed together with whipped cream and crushed meringue topped with strawberry sauce

Chocolate Fondant Served warm with a gooey chocolate centre topped with ice cream
Strawberries n Cream Cheesecake Rich and creamy vanilla cheesecake on a biscuit crumb topped with 

strawberry halves and drizzled with white chocolate
Crème Brulee Rich custard base topped with a layer of  caramelised sugar with shortbread biscuit

To share
Warm Chocolate Brownie, Warm Belgian Waffle and Profiteroles Served with chocolate sauce and ice cream
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