
Valentines Menu
£39.95 per Couple

Includes Free Fizz and a Free Gift

Starters
Smoked Chicken & Celeriac Soup, Warm Bread

Baked Goats Cheese, Garlic Toast, Parma Ham, Salad Leaves 
(Vegetarian Option Available)

Green Lip Mussels Baked With Tomato Ragout ,Duck Bacon,  
Spring Onions & Brioche Crumb

King Prawn & Chorizo Skewer, Lemon & Parsley Orzo
Carpaccio Of Beef, Blackstick’s Blue, Pickled Walnut Mustard, Rocket Salad 

(£2.95 Supplement)

Main Courses
Duo Of Beef, Ribeye & Blade, Mushroom Duxelles, Kale, Baked PotatoTerrine,  

Red Wine Sauce
Stone Bass, Jerusalem Artichoke, Granny Smith Apple, Spinach,  

Vermouth Butter Sauce
Half Lobster, Simply Grilled, Garlic & Parsley Butter, Skinny Fries & House Salad 

(£5.95 Supplement)
Cajun Chicken Breast, Sweetcorn & Black Bean Salsa, Griddled Spring Onions,  

Polenta Fries
Fried Halloumi Cheese, Served With Savoy Cabbage, Apple & Chestnut Hash -V- -N

Desserts
Homemade Chocolate Fondant, Vanilla Ice Cream, Seasonal Berries

Passionfruit Creme Brûlée To Share, Fresh Strawberries, Selection Of Biscuits
Roasted Peach Clafoutis, Vanilla Mascarpone

Selection Of Cheeses, BIscuits, Celery, Grapes & Chutney 
(£2.95 Supplement)

£34.95 per person 
includes a free gift

Starters 
King Prawn & Scallop Tempura, Oriental Salad (£3.95 supplement) 

Croquette Of Smoked Salmon, Prawns & Chives, Sweet Chilli Mayonnaise, Crispy Leeks 

Asparagus, Feta & Sunblush Tomato Salad, Balsamic Onions, Ciabatta Croutons  

Pressed Terrine Of Chicken, Baby Leek & Grain Mustard, Watercress & Orange Salad, Baked 
Sourdough Croutes 

Soup 
Tomato, Basil & Mascarpone, Cheese & Thyme Roll 

Main Courses 
Goosnargh Chicken, Smoked Bacon & Mozzarella Garlic Mash, Tenderstem Broccoli, 

Tomato Salsa  

Fillet Of Seabass, Roasted Vegetables, Tempura King Prawns, Gremolata Dressing 

Aged Sirloin Of Ribble Valley Beef, Hand Cut Chips, Roast Vine Tomatoes, Portobello 
 Mushroom, Watercress, Classic Pepper Sauce (£3.95 supplement) 

Glazed Tomato, Courgette & Goats Cheese Tartlet, Deep Fried Rocket, Shallot & Garlic 
Dressing, Sweet Potato & Butternut Puree 

Pan Fried Pork Fillet Dusted In Sumac, Black Pudding, Leek & New Potatoes, Bramley 
Apple Fritter 

Dessert 
Peppered Strawberry & Vanilla Creme Brûlée, Cinnamon Cookie 

Cheeseboard Of The Day, Chilled Grapes, Celery, Apple Chutney (£2.95 supplement) 

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice  
Cream 

Raspberry & Coconut Tart, Strawberry Ripple  
Ice Cream, Raspberry Coulis 


