
Valentine’s Day Menu

French Onion Soup
Roast red pepper & tomato soup

Smoked Duck Breast and Orange Salad
With a pomegranate dressing

Sautéed Tiger Prawns and Chorizo
On toasted focaccia with garlic mayonnaise and crisp watercress

Chefs Smooth Chicken Liver & Cognac Pâté
With onion chutney and toasted sourdough         Without sourdough

Warm Cherry & Chocolate Pudding 
With a cherry sauce

Citrus Lemon Tart 
Thick cream & candied citrus peel

White Chocolate & Raspberry Cheesecake

Tropical Paradise Fresh Fruit Salad & Honey Lime Dressing 

Chicken Ballotine
Wrapped in pancetta, with pistachio & leek stuffing, served with 

parmentier potatoes with green beans, baby corn parcels 

Fillet of Seabass
Served with a chive and a saffron nelouté with green beans, baby corn parcels 

and parsley new potatoes          Without sauce

8oz Sirloin Steak
With creamy stilton & marjoram sauce, served with roasted vine tomato’s & fries

Sweet Potato & Lentil Curry
With coconut cream, served with pilau rice, poppadum & chutney

Followed by freshly brewed Drury’s coffee

Starters

Desserts

Main Course

Chef’s Canapes
Served with a chilled glass of Françoise Monay Champagne

If you would like to check for any food allergens, please don’t hesitate to ask.

Vegetarian            Gluten Free            Vegan


