3 courses £39.95

Starters

Homemade soup of the day, crusty bread & butter
Garlic king prawns with spicy chorizo & sourdough

Pork terrine, toasted sourdough, apple & cider brandy chutney

Main Course

Pan-fried seabass, parsley mash, samphire, lobster bisque & seasonal vegetables

Pan-fried 8oz sirloin steak, roasted flat mushrooms, skinny fries & cherry
tomatoes

Thai red king prawn curry, rice & poppadoms

Desserts

Sticky Toffee Pudding
Served with warm toffee sauce and vanilla ice cream or warm vanilla custard

Crisp Meringues
Filled with fresh whipped cream and seasonal fruits

Classic Creme Bralée
Served with buttery shortbread

Enhance your celebration

Why not upgrade your Valentine’s meal with a lovely bottle of wine?
Choose from red, white, rosé or prosecco for £20 per bottle - the perfect way to toast the night.

Cheese Course
A Selection of Local Cheeses
Blue sharp and soft cheeses, crackers and chutney
Served with a glass of port
£15 per person



