
 
 
 
 

Valentine’s Day 
 

 

 

Menu 

£49.95 

 
Glass of Saffron Grange Sparkling Rosé and smoked salmon blinis 

 

♥ ♥ ♥ 
 

Deep-fried sesame seed coated goat’s cheese with mixed green leaves and onion marmalade 

 

Smoked breast of duck served with a fresh raspberry vinaigrette and rocket salad 

 

Wild mushroom risotto drizzled with truffle oil 
 

Duo of treacle trout and smoked halibut with capers and horseradish cream served with  

Mini Miss rugbrød and mixed leaves 

 

♥ ♥ ♥ 
 

Pan-fried medallions of beef with a rich red wine sauce served with garlic roasted  
new potatoes and mixed vegetables 

 

Chargrilled fillet of swordfish with a king prawn, coriander and lemon butter sauce 

served with a julienne of courgettes and mixed peppers and buttered new potatoes 

 

Roast breast of duck with a pine nut and pomegranate sauce served with 

sautéed sweet potato and broccoli 

 

Chargrilled aubergine in a harissa flavoured tomato sauce topped with pan-fried halloumi cheese 

 

♥ ♥ ♥ 
 

Trio of desserts to share 

 

♥ ♥ ♥ 
 

Petits fours 

 

♥ ♥ ♥ 

♥ ♥ 

♥  

 

 
A 10% service charge will be added to the bill. Gratuities are at your discretion. 

 


