
Valentines Set Menu 
Wednesday 14th Feb 24   

6pm to 8.30pm 

01749 673874 

Starters 

Sharing Platter- 

A delicious Charcuterie board laden with preserved meats, cheeses, and tasty bits. 

Coquilles St Jacques- 

Scallops in a creamy white wine & Gruyere Sauce edged with buttery mash potato. 

Cheese Souffle- 

A Light and Airy Mature Cheddar Cheese souffle in a creamy cheese sauce. 

Mains 

Steak Diane  

a retro classic, 8 oz sirloin steak accompanied by a creamy mushroom sauce, cavolo 

Nero and potato fondant. 

Cauliflower Steak Diane 

A vegetarian twist on the classic steak Diane accompanied by a creamy mushroom 

sauce, cavolo Nero and potato fondant. 

Duck with passion fruit & orange sauce! 

Pan fried duck breast glazed in a stick orange & passion fruit sauce, Garlic & 

rosemary sauté potatoes and seasonal greens. 

Mushroom Pithiviers 

A tasty puff pastry parcel filled with wild mushrooms served in a mushroom cream 

sauce, Garlic & rosemary sauté potatoes and seasonal greens. 

Dessert 

Chocolate tart 

Velvety chocolate tart with a berry coulis served with mascarpone cream. 

Raspberry Pavlova 

Pavlova (Marange nest) layered with raspberry cream and raspberry sauce. 

Champagne & Raspberry Posset 

A light & fluffy dessert with a hint of luxury. 


