
MENU
Valentines 

Smoked Salmon Carpaccio with Gin & Juniper
Silky salmon ribbons kissed with gin & juniper, light & elegant

Roasted Red Pepper & Tomato Soup
Velvety and warm, served with golden heart-shaped croutons

Chicken Liver Pâté
Smooth, delicate, and indulgent with toasted bread

Mains
Slow-Braised Blade of Beef

Tender beef in a blush-toned brandy sauce, with fondant potatoes
& roasted vegetables.

Pan-Fried Cod on parsnip purée 
with brown butter & apple-cider beurre blanc

Suprême  of Chicken with chorizo, fondant potato, leeks, roasted
vegetables and tarragon jus 

Forest Mushroom Gnocchi (V)
Pillowy gnocchi with cep velouté, kale & Parmesan

Desserts
Lemon Meringue tart 

Chocolate profiteroles with Chocolate & Baileys Sauce
Choux pastry, cool cream, rich chocolate with a hint of Baileys

Cream cheese stuffed chocolate dipped strawberries 

Starters
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