VALENTINE’S DAY MENU
BOOK NOW TO AVOID DISAPPOINTMENT ON: 01832 720274

Appetisers
Soup of the Day
Served with freshly cooked bread and butter

Crispy Oriental Mini Rolls
Filled with shredded duck and served with cucumber and carrot ribbons and a hoi sin sauce

Brixworth Pate
Served with dressed salad leaves, spiced fruit chutney and crusty bread and butter

Scottish Oaked Smoked Salmon
Served with warm baguette and butter with dressed salad and a lemon wedge

Wexford Mushroom
Sautéed mushroom in a creamy peppered stilton sauce served on toasted ciabatta

Main Course
10oz Sirloin Steak (£5 surcharge)
Served with hand cut chips, mushrooms, slow roasted tomatoes and onion rings

Pot Roast Lamb Shank
Served with dauphinoise potatoes, whole grain mustard and honey roasted parsnips, seasonal
vegetables and a red wine, port and braised shallot jus

Chicken Diane
Served with creamed mash potatoes, mixed vegetables and diane sauce

Duo of Fish
Fillet of sea bass and salmon served with dauphinoise potatoes, broccoli and beurre blanc sauce

Roasted Stuffed Peppers
Roasted pepper filled with Mediterranean risotto, topped with cheddar and finished with a
balsamic glaze, accompanied with seasonal mixed vegetables

£26.95 Per Head
£5 Surcharge Per Sirloin

VALENTINE’S DAY MENU
BOOK NOW TO AVOID DISAPPOINTMENT ON: 01832 720274

Desserts

Brioche Bread and Butter Pudding
Slices of brioche spread with apricot jam and served with warm custard

Baileys and chocolate chip Cheesecake
Served with chocolate sauce

Sticky toffee pudding
Served with warm toffee sauce and vanilla ice cream

Lemon Tart
Served with crème fraiche and raspberry coulis

All of our desserts with exception of the ice cream are homemade.
Please ask a member of staff for any concerns regarding any allergies.

Dessert Wine
Muscat, All Saints, Victoria, Australia 17% ABV
Superb Gold Medal winning wine. Devine with all our desserts, especially chocolate dishes
and fruit. Also amazing poured over ice-cream and excellent with our cheeses.
Liqueur dark Muscat. Perfumed with deep layers of butterscotch and honey.
By the glass £3.50 (50ml)

Coffees
Coffee
£1.95
Single Espresso
£1.60
Double Espresso
£2.00
Cappuccino
£2.50
Latte
£2.50
Liquor Coffee
£4.50
(Please be aware sugar is added
to our Liquor coffees)
Hot Chocolate
£1.95
Breakfast/Herbal Tea
£2.00

£26.95 Per Head
£5 Surcharge Per Sirloin

