
VALENTINE’S DAY MENU

STARTER & SOUP
Salmon carpaccio

With crab and avocado salad in parmesan cup and herb crouton (S, D)
OR

Tomato and Mozzarella skewers
With Arugula salad and garlic bread (D, N)

OR
Roasted red pepper and Sweet potato soup (D)

MAIN COURSE
Beef Wellington

Served with steamed broccoli, roasted red skin potatoes and red wine sauce (D, A)
OR

Honey & Orange glazed roasted quail
With fruity cous cous and saffron cream (D)

OR
Pan grilled Sea bass

With stuffed courgettes, slow roasted tomatoes and creamy fennel sauce (S, D)
OR

Grilled vegetable and walnut cottage pie (D)
With mash sweet potato

DESSERTS
Double chocolate fondant

With mascarpone quenelle (D)
OR

Raspberry cheese cake (D)
OR

Lemon & Ginger cream brulee (D)

D Dairy, N Nuts, S Seafood, A Alcohol


