
 
 
 

Pre-Valentines Dinner 
Saturday 13th February 2010  

 
 

Selection of Grilled Shellfish  
langoustine, razor clam, queen scallops, mussels, tiger prawns & clams 

chilli, parsley & garlic 
(2 people minimum to share) 

 
Seared Yorkshire Beef Medallion 

on wild mushroom & parmesan risotto white truffle oil 
 

Deep Fried Goats Cheese Crottin 
wrapped in filo pastry, spiced tomato chutney & a mini herb salad 

 
Our homemade Smoked Salmon 

with pickled cucumber, quail eggs, micro cress & oven roast tomatoes, dill dressing 
 

~~~~ 
Cream of Butternut Squash Soup 

~~~~ 
 

Whole Grilled Lobster 
with thermidor sauce 

(£5 supplement) 
 

12oz Rib Eye Steak 
crispy beer battered onion rings, béarnaise sauce or cream green peppercorn sauce 

 
Grilled Fillet of Sea Bass 

homemade linguine, fresh pickled crab & a light tomato, garlic & basil sauce 
 

Roast Breast of Chicken 
with roasted beetroot & artichoke, fresh watercress, thyme & Madeira sauce 

  ~~~~ 
Glazed Lemon Tart 

with a warm raspberry compote 
 

Dark Chocolate Fondant  
dark chocolate sauce & pistachio ice cream 

 
Ginger Panna Cotta 

with stewed rhubarb & biscottis 
 

Selection of Cheese  
& biscuits 

~~~~ 
Coffee & Fudge 

 
£60.00 per couple 

Dinner, Bed & Breakfast £120.00 per couple 
6.00pm – 9.30pm 




