Valentines Dinner Menu
From Thursday 14th - Saturday 16th February 2019

Rich Tomato & Orzo pasta soup
Finished with homemade pesto.

The Sharing Platter
Crispy fried salt & pepper squid pancakes, Black pudding & pulled pork croquet,
herb crust baked brie & dipping sauces.

Terrine of leek, mushroom & potato,

with olive dressing & warm ciabatta.

Jo follow
Classic Steak & frites
Sauted mushrooms, caramelised onions & homemade hollandaise

Keralan style fish curry
with jasmine rice, coconut shavings, coriander & yoghurt.

Butternut squash, leek, pine nut & herb gnocchi.

To finish
Warm chocolate fondue with dipping strawberries & marshmallows to share.

Fresh Raspberry & frangipane tart with clotted Devonshire cream.

Trio of British cheese with homemade chutney, grapes & biscuits.

kkkkkk

3 course £25.00pp
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Recommended Fizz & Wine.

Prosecco di Valdobbiadene Brut, Col de Salici, Italy. Flute. £5.75.

Drappier Carte d’Or Brut, France. Flute. £8.25.
White Wine.

Picpoul de Pinet, France 175ml £5.50.
Red Wine.

Rioja Tempranillo, Conde Valdemar, Spain 175ml £5.10.






