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Dovca’a/c f‘/otc/ and Kcstaurant
\/alentines Davq Menu

} ii’artcrs

Koastcc/ ch/ F cppcranc/ Tomai’o §0ulp
With Breacl Ko”

Duc)é and Cﬁamjoagnc /> ate
With Cherrg Compote and Toasted Ciabatta

[resh or L{g/n‘/y [ried Oystcrs
With a C!"H”l and Ginger Dressing

C. arpaccio of Fillet Bccf
With Watercress Salacl and Balsamic chuction

Gﬂkfc‘/fcd /4 sparagus
With Goats Chcesc and Tomato salad

ltalian Antipasti
With Peetroot and Potato Salad (}:orTwo to Sharc)

Creamy Garlic Mushrooms
With Herbed Ciabatta

T hai C ﬁargrlf/cd /<1'ng [rawns
With Coconut Pasmati Rice



Z\jalbs

Pan [Fried | _oin of Venison from the Ba[moral [ state
Witl’] Fo’cato ]:onclant and a Raspbcrrg Cream 5aucc

Ovcn Koastcc/ Lamb Cut/cts
With Bubble and Squeak and Red Wine Jus

/D an /: ried Grcsslhgﬁam Duck Brcast
With (ointreau Sauce and Roasted Babg Fotatoes

Koasted /: ree Kangc Chicken Brcast
Stuged with Spinaclﬂ and Sog’t Checsc ina | omato and Basil Sauce

Moules Mariniere
Witlﬂ ]:rcsfﬂ ] omato Focaccia Brcac{

Fan Fricd Loin of Monkﬁish
Witlﬂ Buttcrcd Lecks and a Saﬁcron Crcam Saucc

Gri//cc] /:f//ct ofﬁca[;ass
Witl—\ Herb Crushed Fotatoes and 5unc|ried T omato Festo

Koasted Ked [ epper and Mascarlvonc (annellons
With NaPolina and Péchamel Sauce

ALL DISHES ARE SERVED WITHA CHOICE OF FOTATOES AND
VEGETABLES OR CHIFS AND SALAD



5tca£5 and K/’bs

(/4// 51‘63,@5 5ervea/ with Peer Battercc/ Onion K/hgs, Gri//ca/ [ omato
C/)/Ps and 53/30’ or Fotatoes and Vegetaﬁ/es and a choice of sauce. )

Ovc:n Koastcc/ Kac,é of Barbcquc [Fork Kibs
100z, 283g K/b-cyc Steak

120z 340g Frime Kump Stcak
Soz, 227¢g Linco/nsﬁ/rc Ked ﬁ'//ctﬁtcak

8oz, 227g New York 5tn}> Steak

(Choose ] wo of the Following
60z Sirloin Steak 6 Garlic King Prawns
C&}j un Chicken Breast Goujons Half Kack of Pork ribs

5tea£ 5auccs

Ked Onion and Red Wine DPlue Cheese and Djon Mustard
Wild Mushroom and Madeira (lassic Au Foivres




§wcct5

Bclgian Waffle
Witl’l \/ani”a Jce Cream and 5o1ct Fruits

Ba)écc/ Vani//a C/mcscca)éc
With Fassion fruit Compo’ce

Kasp[)cny Crémc Bru/cc
With White Chocoiate Shor‘cbread

Kich, Waml C/mco/a te Brownic
l/l//'t/i C hocolate and Ba[/@ﬂs 5311(:@

5tra wbcny Tart'
With C[ottcd Crcam ]cc Crcam

Rich Chocolatc r:oncluc
With Marshmallow, Mixed [ ruit and Shortbread (For T wo to Sharc)

A 5e/cctfon of Bn’iis/: and C ontinental C heeses
With Biscuits, Cclcrg, Grapes and APPIC

5aturclay | §th Februarg Thrcc Courscs ~ £29Pcr Fcrson
5Undag H~th Fcbruary Fivc Courscs ~ £39 per Fcrson



