
 

 

 

 

THIS MENU IS AVAILABLE ALONGSIDE OUR REGULAR MENU FROM FRIDAY 10TH TO MONDAY 13TH FEBRUARY 2012. 

ALSO AVAILABLE EXCLUSIVELY ON VALENTINES EVENING -TUESDAY 14TH FEBRUARY - FROM 7PM. 

PRICED AT £24.95 PER GUEST FOR 3 COURSES ON EITHER DAY. 

WE REQUIRE A DEPOSIT OF £10 PER GUEST FOR ALL BOOKINGS FROM THIS MENU.  RESERVATIONS ARE ESSENTIAL. 

Starters 
Basket of bread & dips 

Seasonal Fresh Fruit Platter 
galia melon, exotic fruits, berries, passionfruit coulis 

Warm Brie & Redcurrant Tartlet 
citrus dressed rocket & char salad 

Homemade Gressingham Duck Spring Rolls 
hoi sin dressing, sweet chilli dip 

Fresh Pan Seared Scallops 
crispy pancetta, mint pea puree 

Smoked Applewood Cheddar & Watercress Soup 
flocked cream, rustic ciabatta 

Gourmet Prawn Salad 
marie rose sauce, smoked paprika, cool salad, tomato concasse 

Pan Fried King Prawns 
bacon lardons, roasted new potatoes, garlic, dressed leaves 

Mains 
Roasted Rack Of Welsh Lamb 

caramelised shallots, red wine jus 

Classic Scottish Fillet Steak Rossini 
herbed crouton, rich chicken liver pâté, vintage port sauce 

Exotic Mushroom & Chestnut Risotto (v) 
rocket & parmesan salad 

Fresh Seabass & King Scallops 
sautéed artichokes, chorizo 

Fresh Gressingham Duck Breast 
sticky orange sauce, caramelised orange segments 

Homemade Stuffed Butternut Squash (v) 
roasted pepper & garlic cous cous filling, goats cheese & herb crust topping 

Supreme Of Chicken Forrestiere 
wild mushroom, smoked bacon & thyme jus, baby onion compote 

 

all main courses served with chefs potatoes & fresh seasonal vegetables 
 

Followed by a selection of our finest desserts, 
hot roasted coffee & chocolates 


