
 
Valentine's day 2012 

 
~ The first kiss ~ 

Glass of fizz 

~ The engagement ~ 
Spiced gazpacho soup with ciabatta croutes (DF) 

 

Salad of locally smoked chicken breast and marinated cranberries with a 
clementine and honey dressing (GF/DF) 

 

Antipasti platter of asparagus spears, artichoke hearts and sun-dried tomato 
focaccia with a camembert and thyme fondue (GF with ciabatta) 

 

Tiger prawn & king scallop skewers with a garlic,  
sherry & coriander glaze (GF/DF) 

 

~ the stag/hen do ~ 
champagne sorbet  

 steeped with blackberry liqueur (GF/DF) 

~ the marriage ~ 
Mediterranean vegetable strudel with a sweet tomato and balsamic sauce 

 

Spinach and ricotta filled chicken breast served on potato rosti  
with a wild mushroom sauce (GF/DF)  

 

Lemon sole fillet wrapped around vegetable spaghetti with salsa verde (GF/DF) 
 

Tournedos amore – fillet steak topped with amaretti crusted foie gras on creamy 
celeriac mash with a Madeira sauce (GF without Amaretti/DF without foie gras) 

 
ALL SERVED WITH A SELECTION OF FRESH VEGETABLES 

AND POTATOES (EXCEPT chicken breast) 
~ the honeymoon ~ 

Iced mango and passion fruit soufflé (GF) 
 

Pandoro bruschetta topped with mascarpone and Pimms soaked berries (GF) 
 

Toffee and pear puff pastry gallette with vanilla ice-cream  
 

Trio of chocolate – dark chocolate tart, milk chocolate mousse with  
cherries and white chocolate salami (GF – please ask) 

 
 

~ the happily ever after ~ 
Coffee and chocolates 
Maybe a night cap?...... 

 
Dishes marked (GF) are available suitable for those on a gluten intolerant diet/ (DF) are 

suitable for those on a dairy free diet – please request this when ordering 
All meals include `the first kiss’, sorbet & main course then either starter and/or 

pudding 
£32.50 per person – 4 courses & coffee          £27.50 per person – 3 courses & 

coffee 
PLUS 10% SERVICE ADDED TO FINAL BILL 
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