
 

SERVED 12pm – 3.30pm 

 
Dovedale Hotel and Restaurant 

Valentines Day Lunch Menu  
 

 

Starters 
 

Roasted Red Pepper and Tomato Soup 
With Bread Roll 

 
Haddock and Crab Fishcakes  

With Cracked Black Pepper and Lemon Mayonnaise 
 

Duck and Champagne Pate 
With Cherry Compote and Toasted Ciabatta 

 

Carpaccio of Fillet Beef 
With Watercress Salad and Balsamic Reduction 

 

Griddled Asparagus  
With Goats Cheese and Tomato salad 

 

Italian Antipasti  

  With Beetroot and Potato Salad (For Two to Share)  

 

Creamy Garlic Mushrooms 
With Herbed Ciabatta 

 

 

 

 

 

 

 

 



 

 

 
 

Mains 
 

 
Roast Prime Rib of Beef 

 With Red Wine Gravy   
 

Roasted Free Range Chicken Breast  
With Pecan Stuffing   

 

Oven Roasted Lamb Cutlets 
With Bubble and Squeak and Red Wine Jus 

 

Pan Fried Gressingham Duck Breast 
With Cointreau Sauce and Roasted Baby Potatoes 

 

Moules Mariniere  
With Fresh Tomato Focaccia Bread 

 

Grilled Fillet of Seabass 
With Herb Crushed Potatoes and Sundried Tomato Pesto 

 

Roasted Red Pepper and Mascarpone Cannelloni  
With Napolina and Béchamel Sauce 

 

 

 
(Main Courses Served with Seasonal Vegetables and Roast Potatoes 
All Roasts Served with Yorkshire Pudding, Mashed Potatoes & Gravy) 

 

 

 
 
 



 
 

 
Steaks and Ribs 

(All Steaks Served with Beer Battered Onion Rings, Grilled Tomato  
Chips and Salad or Potatoes and Vegetables and a choice of sauce. ) 

 
 

Oven Roasted Rack of Barbeque Pork Ribs 
 

10oz, 283g Rib-eye Steak  
 

 12oz, 340g Prime Rump Steak  
 

8oz, 227g New York Strip Steak 
 
 

 

Choose Two of the Following 

          6oz Rump Steak                            6 Garlic King Prawns 

          Cajun Chicken Breast Goujons      Half Rack of Pork ribs 
 

 
 

Steak Sauces     
 

   Red Onion and Red Wine                          Blue Cheese and Dijon Mustard 
 

  Wild Mushroom and Madeira                               Classic Au Poivres                                        
                                                                    

 

 

 



 
 

 
Sweets 

 
 

Belgian Waffle 
With Vanilla Ice Cream and Soft Fruits 

 

Baked Vanilla Cheesecake 
With Passion fruit Compote 

 

Raspberry Crème Brulee 
With White Chocolate Shortbread 

 

Rich, Warm Chocolate Brownie 
With Chocolate and Baileys Sauce 

 

Strawberry Tart 
With Clotted Cream Ice Cream 

 

Rich Chocolate Fondue  
With Marshmallow, Mixed Fruit and Shortbread (For Two to Share) 

 

A Selection of British and Continental Cheeses 
With Biscuits, Celery, Grapes and Apple 

 

 

 

Sunday 14th February Two Courses   -   £19.95 per Person 

     Three Courses - £24.95 per Person  

SERVED 12pm – 3.30pm 


