Valontine's

maesee

To start

A Brie and apple tart £6
Duck spring rolls with hoisin dipping sauce £7
Calamari with garlic mayonnaise £7
Avocado and prawn salad £7

Minestrone soup with homemade bread £6

Main course

1 Tuscan stuffed chicken breast, spinach, sundblushed tomato a

parmesan with a creamy sauce, chips & green vegetables £15.
Lamb rump with a port and rosemary jus, dauphiniose potatoes,
cabbage and green vegetables £17

8oz rump steak with chips, onion rings, grilled tomato, mushrool
and peas £18

Roasted salmon fillet with a king prawn masalla curry sauce, rid

and green vegetables £15.50

Spinach and paneer makhani (medium) with rice, raita and naan”

bread £14.25

Puddings £6

Treacle sponge pudding with custard or ice-cream

Chocolate and hazlenut cheesecake

Lemon posset topped with whipped cream and
blueberries
Dark chocolate and walnut brownie with ice-cream
illa pana cotta with chocolate dipped strawberries
ticky toffee pudding with custard or ice-cream



