VALENTINE'S

N/
0‘0

FRIDAY 10TH TO
TUESDAY 14TH FEBRUARY

3 delicious courses

o £1595 o

4




GRKO0633 Valen Day Menu 1595_Layout 3 14/01/2012 01:23 Page 2

Starters

Tomato & Jersey cream soup
with croutons, rustic bread & butter v

Duck liver & apricot paté
with toasted ciabatta slices, caramelised red onion chutney & butter

Loch Fyne® smoked Scottish salmon '
on a potato rosti with baby spinach & yoghurt, cucumber & mint dressing

To share

Sharing medley: Shropshire Blue stuffed mushrooms, home-made potato wedges,
crispy garlic ciabatta, honey & mustard glazed mini Cumberland sausages
& chicken goujons accompanied by a selection of dips

Mains

8oz* Black Angus rump steak
with chips, petits pois, grilled field mushroom & a plum tomato half with rosemary.
Served with your choice of green peppercorn & Cognac or Portobello mushroom & Colman’s Diane sauce
Rigatoni Siciliana
pasta tubes in a grilled vegetable & tomato sauce with rocket leaves »

Pan-fried sea bass fillets
topped with bacon Pico de Gallo, served on a bed of buttered baby potatoes with fine green beans

Goat’s cheese & sun-dried tomato stuffed chicken breast
wrapped in prosciutto ham, on a bed of spinach mashed potatoes with Provencal sauce

Desserts

Apple tarte tatin
served with clotted cream ice-cream »

Eton mess
summer fruit compote, cream & broken meringue v

Rich chocolate tart
with chocolate sauce & double cream v

Sharing trio
chocolate & walnut brownie, Eton mess & mascarpone & Madagascan vanilla cheesecake
with toffee sauce v

T May contain fish bones or shell 2’ Suitable for vegetarians. * All weights approximate before cooking.

Offer is valid from Friday 10th to Tuesday 14th February only. £15.95 is valid for the food specified on this menu only.
Please note that both the Sharing medley starter and the Sharing trio dessert constitute two dishes, i.e. if one person
orders a sharing dish, the other may not order another starter /dessert within this offer.

Please be aware that all our dishes are prepared in kitchens where nuts & gluten are present & our menu descriptions do
not contain all ingredients. Please ask a member of our staff before ordering if you have any particular allergy or
requirement. All menu items are subject to availability. Prices include VAT at the current rate. Visa & MasterCard are accepted
& Maestro/Delta/Amex where applicable, together with personal cheques, accompanied by an appropriate banker’s card.
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