MENU

Valenime's Day

£39.95 Per Person

ON ARRIVAL

Glass of Prosecco or Non alcoholic Fizz
Complimentary Artisan Breads, Salted Butter

AP ENHEE R

Pea & Parmesan Risotto, crispy poached egg
Lightly Battered Calamari, lemon aioli, crispy leaves
Tomato & Mozzarella Bruschetta, basil pesto & balsamic drizzle
Or To Share:
Chinese Style Crispy Shredded Duck, Cucumber, Spring Onion,
Pancakes & Hoi Sin Sauce

MAIN COURSE

King Prawn & Chorizo Linguine, garlic & chilli tomato sauce,
toasted almonds, rocket & parmesan crouton
Pan Fried Duck Breast, sweet potato puree & Pak choy with a
sweet and savoury Plum Sauce
Soz Sirloin Steak, roasted vine cherry tomatoes, Portobello
mushroom & triple cooked, hand cut chunky chips with a
red wine jus (supplement of £5)
Breaded & Fried Aubergine Parmigiana, (V)
Linguine in a garlic & chilli tomato sauce, melted Mozzarella,
cherry tomatoes & fresh basil

DESSERTI
Platter to Share:

Baileys Creme Brualée, Baked Vanilla Cheesecake & Double
Chocolate Brownie
Chocolate dipped strawberries & whipped Chantilly cream



