
VALENTINE’S 
MENU 2012 
£14.95 per person

Including free bottle of house wine per couple

STARTERS

Cream of Celeriac Soup, topped with Parsnip Crisps,  
served with a  freshly Baked Baguette.

Prawn & Smoked Salmon Platter with Brown Bread and  
Baby Salad Leaves.

Thyme Roasted Vegetable & Goats Cheese Timbale,  
finished with Basil Pesto.

MAINS

Chicken Breast stuffed with Haggis, on a bed of 
Thyme Dauphinoise Potatoes, finished with a Wild Mushroom Jus.

Mediterranean Vegetable Lasagne topped with freshly shaved 
Parmesan, served with Baked Garlic Bread & Seasonal Salad.

Grilled Sea Bass Fillets, served on a bed of Lightly Sautéed Potatoes 
with Blanched Samphire,  finished with a Saffron and  
Black Pepper Cream.

DESSERT

Raspberry Crème Brulee, served with Mixed Berry Compote and  
a Raspberry Tuile.

Chocolate Sponge with Strawberry & Chocolate Fondue.

Selection of Doddingtons Cheese & Biscuits.

Evening Bookings taken from 6.00pm
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