Saturday 14" February
STARTERS

Soup of the Day (GFA, VG) - £8.50
rustic bread
Pan Fried Scallops (GFA) - £12
black pudding, pea puree and prosecco foam

Beef Carpaccio (GF) - £11
parmesan, rocket and aged balsamic glaze

Carrot Ceviche with Avocado (Ve) - £9
served on toasted sourdough croute
Smoked Salmon (GF) - £11
poached egg with hollandaise

MAINS

160z Chateaubriand or 240z Cote de Boeuf (GFA) - £75

Choose 4 sides from - Fries, Chips, Dauphinoise, Vine Tomatocs,
Mushrooms, Tenderstem, Rocket and Parmesan Salad, Tomato and Red
Onion Salad or Onion Rings
Choose 2 sauces from - Brandy and Peppercorn, Mushroom, Bernaise or
Chimichurri

8oz Sirloin (GFA) - £29.50
vine tomatoes, mushrooms, frics and (choice of sauce)

8oz Ribeye (GFA) - £32
vine tomatoes, mushrooms, fries and (choice of sauce)

Pan Fried Hake (GF) - £23
tomato risotto and parmesan crisp

Whole Lemon Sole (GFP -£25
citrus rosti, spinach, samphire, lemon rondelles, and caper and shrimp
beurre nosictte

Pan Fried Chicken Breast (GFA) - £22.50
tomato and boccocino stuffed ballotine of leg, potato croquettes,
roasted mediterrancan vegetables and sauce aurore

Mushroom Wellington - £22.50
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Saturday 14" February

DESSERTS

Dark Chocolate Fondant (VG) - £9.75
bitter chocolate truffle and salted caramel ice-cream

Creme Bralée of the Week gGFA/V G) - £9.50

shortbrea
Caramelised Pear (GF/VG) - £9.75
pcecan crumb and blue cheese ice-cream

Mixed Berry Mille Feuille (Ve) - £9.50

Cinnamon Apple Samosa (VG) - £9.75
apple crisp, cider gel, calvados ice-cream and foam

Tiramisu (VG) - £9.50
chocolate brandy snap
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