Qilentine s Day Menuw
H lass of bubbly on arwisal and a 3 course meal

L35 por person
(hoerters

Chhicthen luver paslais with mango dhutney and toasted brische
G rawwn cocktail with honey flused fonmel salad and pink grapefhuis
Roasted poppor staffed with marinated visotts and goat dhosso (2)

%&W
Gt oye steak served with poppercorn sauce and dauphinois potatocs
Cornfod hishen with @ mushroom and white wine sauce,
DBrocoals and brio served with roasted root vegetables (i)
agfed lamb shoulder: with goat choese sersed with
btserts (2
ot oreamy carvot pudiding with walhut bread
lelection of dhease, dried fruits and erackers
Sland dheese cate

(o) =sopetarian




