
 
 

Valentines Menu 2025 

To Start 

Cream of Mushroom Soup  
served with truffle oil and chopped chives (gf, v,) 

(DF & VG adaption available on request only) 

Panko Breaded Fish Cake 
served with tartare sauce and pea shoots 

(GF adaption available on request only 

Smoked Chicken, Apricot and Pistachio Terrine 
served with an apricot chutney and mixed salad leaves (gf, df) 

Maple and Rosemary baked Camembert 
served with red onion marmalade and toasted croûtes (v) 

(GF adaption available on request only) 

Intermediate Course 

Champagne and Elderflower Sorbet (gf, df, v, vg) 

Main Course 

8oz Fillet Steak  
served with roasted chateau potatoes, seasonal vegetables and a Madeira jus (gf, df) 

Roasted Chicken Supreme 
wrapped in bacon served with fondant potato, seasonal vegetables and a chasseur sauce (gf, df) 

Grilled Fillet of Seabass  
served with lemon and chive crushed new potatoes, seasonal vegetables and sauce vierge (gf, df) 

Tomato, Goats Cheese and Basil Tart 
served with new potatoes, seasonal vegetables and a tomato coulis (V)  

(DF, GF & VG adaption available on request only) 

Dessert 

Double Chocolate Fondant  
served with a honeycomb crumb and vanilla pod ice cream (gf, v) 

Champagne and Raspberry Posset 
with heart shaped shortbread biscuits (v) 

Passion Fruit Parfait  
with white chocolate dipped strawberries and a rum and pineapple syrup (gf, v) 

Vegan Salted Caramel Chocolate Brownie 

served with vanilla ice cream (gf, df, v, vg) 
(GF adaption available on request only) 

Cheese Course 

Selection of Cheese and Biscuits 

served with chutney, grapes, celery and crackers (V) (GF adaption available on request only) 

 
£68 per person Includes glass of bubbly, Coffee with petit fours and single rose 

DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


