
 
Valentines Dinner 
13th & 14th February  

 
Menu 

 
“Our first meeting” 

Canapes and Kir Royal 
~0~ 

 
“Under the trees” 

Warm goats cheese, leaf salad, red onion marmalade with balsamic vinegar dressing 
“Opposites attract” 

Cray fish cocktail masked by a Marie Rose sauce 
“Lovers entwined” 

Parfait of chicken livers with apple chutney and toasted brioche 
~0~ 

 
“Protected Love” 

Blood orange sorbet 
“Lovers cup” 

Cream of spinach with toasted croutons 
~0~ 

 
“Fatal attraction” 

Chargrilled pork loin steaks with Stornaway black pudding, red wine and sage jus 
“Hidden emotions” 

Poached fillet of salmon in a chive and red pepper sauce 
“Femme fatale” 

Breast of chicken stuffed with chorizo, goats cheese and basil, wrapped in a Parma ham 
and nested in a puff pastry tart, served with a wild mushroom and sherry cream 

~0~ 
 

“Intimate obsession” 
White chocolate and Baileys cream torte with raspberry ripple ice cream 

“Sensual touch” 
Tangy lemon posset with orange scented shortbread 

“Experienced lover” 
Meringue nest filled with Chantilly cream and fresh strawberries 

~0~ 
 

“Satisfaction” 
Coffee and fudge 

 
£27.50 per person 


