
 
VALENTINES MENU - £17.50 per person 

12th – 14th February 2010 
 

A Warm Salad of Asparagus Spears, 
rocket, palm hearts and buffalo mozzarella with sun kissed tomatoes 

 
Rose of Scottish Smoked Salmon and Crayfish Tails  

Rocket kissed with French dressing 
 

Slices of Galia Melon and Parma Ham, warm honey roast figs 
 

Homemade Soup of the Day 
with home baked bread 

 
A Pot of Duck Liver and Cointreau Pate  

with Chef’s own chutney and melba toast 
 

xxxxxxxxxxxxx 
 

Selection of Mixed Fruit Sorbet  
 

xxxxxxxxxxxxx 
 

Ribeye of Yorkshire Beef sat on Roast Field Mushroom (supp. 2.50) 
with homemade chips and a Yorkshire Blue sauce 

 
Seared Breast of Chicken with Fondant Potato 

smothered in a champagne, tarragon and mushroom cream sauce 
 

Half a Roast Local Duck 
in a classic orange sauce and seasonal vegetables 

 
Individual Goats Cheese Tartlet 

with sundried tomatoes and a basil pesto 
 

Fillet of East Coast Seabass 
pan fried in a king prawn butter 

 
xxxxxxxxxxxxx 

 
Selection of Homemade Desserts 

 


