
Rib Eye Steak, chunky Chips, grill garnish and Peppercorn sauce
(M,C,SD)

Stuffed Pork Loin, Black Pudding, Apple Cream sauce, Fondant Potatoes, Broad Beans
(M,G,SD)

Sea Bass, Vierge Sauce, Parmentier Potatoes, Smoked Paprika
(F,M)

Red Velvet Risotto
(M,C)

Chicken Massaman Curry and Basmati rice
(F,S,SD)

Main Course

Valentines 
    Menu

Starters

Homemade roasted Red Pepper Soup
(C)

Baked Camembert with Cranberry Compote, Homemade Ciabatta
(M,G,SD)

Belly Pork Bites, Honey Mustard Dressing, Apple sauce
(C,M,SD)

Chilli Prawn and Chorizo skewers
(MO,G,SD,M)

Beetroot Borscht,  Beef Brioche Horseradish Crème fraîche
(G,C,E,M,SD)

Desserts

Chocolate Fondant, Raspberry Sorbet
(M,S)

Selection of Welsh Cheese and Biscuits
(M,C,E)

Selection of Gelato’s and Sorbets
(M,E)

Strawberry Daiquiri Cheesecake
(M,SD,G)

Allergens: GF- Gluten Free | DF- Dairy Free | V Vegetarian | VE Vegan | G - Contains Gluten | C - Celery | CR - Crustaceans | F - Fish | E - Eggs

| P - Peanuts | SO - Soya | M - Milk | N - Nuts | MU - Mustard | S - Sesame | L - Lupin | MO - Molluscs | SD - Sulphur dioxide & Sulphites

£35.00 per person
served on the Evenings of 

Fri 14th & Sat 15th February

Strawberry Bellini on arrival

Acoustic entertainment from the popular Marie Clare


