
Valentines Menu

Starters

Roasted tomato, red bell pepper and sweet chilli soup served with croutons

Sharing mussels – Mussels served in a white wine and spring onion sauce with sharing 
rosemary Focaccia bread

Lebanese Lamb – Minced lamb infused with middle east spice served on a bed of fresh 
tomatoes flat bread and topped with creame fresh

Somerset Brie and asparagus cheesecake served on a bed of rocket and cranberry 
dressing

Mains

8.oz Stilton crusted rump steak served with vine tomatoes, garlic mushrooms steak 
house chips and peas

Open lasagne of smoked Salmon prawn and spinach served with a green  Parmasan 
salad

Half roasted lemon and herb chicken topped with bacon and Dijon sauce- served with 
crushed garlic potatoes and fine green beans.

Rustic bread, aubergine, and tomato bake served with steak house chips, peas, salad 
and home made coleslaw.

Desserts

Trio of sharing desserts – Lemon tart with cream + profiteroles + white chocolate 
cheesecake served with a chocolate dip, mixed berry coulée and Chantilly cream

Mixed Berry's served with raspberry sorbet and sparkling wine.

White chocolate and baileys cheesecake

3 courses  £19.95
2 courses £15.95


