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Valentine’s 4 Course Dinner £35/Couple
INCLUDING SONGS FROM ‘FRANK SINATRA’
Kiss ‘n’ Cuddle

Love Apple
Chef’s Home-Made Cream of Tomato soup with crunchy Ciabatta croutons 
Nest of Love

Lightly Poached medley of smoked fish in a rich Cheese sauce

Served in a savoury vol au vent topped with a poached egg
Lovers Interlude

Chef’s home-made Duck & orange pate 

served with toasted Ciabatta, red onion chutney & kumquats
Stuck on You

Baked Field Mushrooms stuffed with Smoked bacon 

& brie floated on a creamy white wine sauce.
Pucker Up

A Whole baked Camembert to share with toasted garlic 

Ciabatta slices & home-made red onion chutney
Making Out

Aphrodite Treasure

Pan seared lamb rump drizzled with a velvety red currant jus 

served with Dauphinoise potatoes & vegetables.
Two in a Bed

Vegetable nut roast topped with creamy goat’s cheese & apricots encased in filo pastry, 

topped with a rich tomato sauce. With Dauphinoise potatoes & vegetables.
From Russia With Love
Classic beef stroganoff served with fluffy white rice
Fatal Attraction

Butterfly chicken supreme in a smooth mushroom, 

white wine & tarragon sauce with buttered new potatoes & vegetables.
Italian Lover

Tortelloni con Formaggio in a creamy, smoked bacon & parmesan sauce.
Sweethearts

A chocolate fountain with fresh strawberries and fresh cream
Deluxe Chocolate Fudge Cake with white chocolate ice-cream

Strawberry Roulade with fresh strawberries & cream

After Glow

Coffee & Mints

