VALENTINES

STARTERS Q

v HOMEMADE TOMATO SOUP WITH CIABATTA(vg,gfa) ¥
v PRAWN COCKTAIL WITH BREAD & BUTTER (gfa) ¥
v BAKED CAMEMBERT WITH CIABATTA (v,gfa)) ¥
v MELON & PARMA HAM SKEWERS WITH CHERRY
TOMATOES (gf) v
v HOT & SPICY CHICKEN WINGS WITH BLUE CHEESE
SAUCE (gf) v

MAINS

¥ ROASTED CHICKEN BREAST WITH CREAMY WHITE
WINE & MUSHROOM SAUCE ON A BED OF RICE,
PEAS & ASPARAGUS (gf) v

v RIB-EYE STEAK SERVED WITH TRIPLE COOKED
CHIPS, ONION RINGS, TOMATOES & MUSHROOMS &
PEPPERCORN SAUCE (gfa) v

¥ ROAST LEG OF LAMB WITH ROSEMARY ROAST
POTATOES, TENDERSTEM BROCOLLI, CARROT &
PARSNIP PUREE & MINT GRAVY (gfa) v

v OVEN BAKED FRESH SALMON FILLET ON A BED
OF POTATO & ROASTED VEGETABLE RATATOUILLE

(gfa) v

v SLOWCOOKED CHICKPEA, RED LENTIL,
MUSHROOM & SWEET POTATO BOURGUIGNON, WITH
RICE & ROASTED CHERRY TOMATOES ON THE VINE

(vg) v

DESSERTS

v ANNA'S HOMEMADE RED VELET CHEESECAKE
WITH DOUBLE CREAM v
v HOMEMADE RICH CHOCOLATE TORTE WITH
CHANTILLI CREAM v

v FRESH STRAWBERRY & RASPBERRY MERINGUE
PAVLOVA (gf) v

v CHERRY LATTICE PIE WITH VANILLA BEAN ICE
CREAM (vg) ¥

v APPLE PIE WITH CUSTARD (gf) ¥

2 GOURSES £25 3 GOURSES £29




