valemtine’s Day Menu

3 Courses £26.50

Set the scene with a glass of chilled prosecco

to start

Swmoked salmon § crayfish twice baked soufflé with dill dressing

Seared scallops, smoked crispy pancetta § cltrus jus

to follow

Pan-seared sea bream fillet on chorizo, caper § tomato stew
Pot roasted duck breast, sweet potato rosti, wilted greens § sloe gin glaze

Poached salmon filet on mussel risotto with steamed samphire

pudding

Crisp orange tart, dark chocolate sorbet § orange sauce
glazed vice pudding with caramel ice cream § butterseoteh sauce

Chocolate § pecan nut brownie with white chocolate Lee-cream



