Valentines Menu 2026
1st Course
[bookmark: _Hlk172118123][bookmark: _Hlk172118062]Vegetable Consommé (gf) (v) (vgn)
2nd Course
Creamy Mushroom Vol au Vent (v)
Smooth Chicken Liver & Cognac Pâté
Salad Leaves with a Light Honey & Mustard Dressing, Red Onion Marmalade 
Salmon, Cream Cheese & Chives Roulade served with a Beurre Blanc sauce

Fig, Mozzarella & Serrano Ham 
 Wild Rocket, Basil, Balsamic Glaze & Toasted Pine Nuts (gf)
Mains
8oz Sirloin Steak
With creamy Stilton & Marjoram sauce, served with roasted vine tomato’s & fries
Chicken Ballotine
Wrapped in pancetta, with pistachio & leek stuffing, served with 
Parmentier potatoes with green beans, baby corn parcels 

Grilled Salmon Fillet with Dill & Prawn Sauce (gf)
Sauté New Potatoes with Buttered Spinach & Baby Carrots
Vegan Heritage Pot Pie (v) (gf) (vgn)
Served with a Duchess Potato Topping and Selection of Vegetables

Dessert
Warm Apple Tart Tatin, served with a scoop of Vanilla Ice Cream or custard

Orange & Cointreau Panacotta, Fruit Coulis & Burnt Orange (gf) 

[bookmark: _Hlk198295665]Salted Caramel Cheesecake with Toffee Sauce and Banana Crisp
Tropical Paradise Fresh Fruit Salad & Honey Lime Dressing

Followed by Drurys Coffee
