
VALENTINE’S MENU 
 
 
 
 

Glass of champagne on arrival 
 

STARTER 
 

Tomato soup with black olive tapenade 
Or 

Tricolore fusilli with creamy salmon,  
mange tout and crème fraiche 

 
MAIN COURSE 

 
Guinness pie served with French beans 

Or 
Red snapper with cherry tomatoes and tempura  

sliced courgette served with a spicy tomato sauce  
and salsa Verde 

 
DESSERT 

 
Chocolate fondant 

Or 
Passion fruit tart 

 
Coffee or tea with petit fours 

 
PRICE PER COUPLE £50.00 
12.5% discretionary service charge is excluded 


