
 

 

 

 

 

 
 

 

 

 
 

 

 

Valentine’s Day 2010 

 

 
To Start 

Mussels served in white wine sauce with warm whole wheat bread  £5.95 
Prawn & Melon cocktail served with a thousand island dressing and soft 

brown whole meal bread  £4.95 
Cheese and chive stuffed mushrooms served with toasted ciabatta   £4.95 

 

To Freshen Up 
Champagne sorbet 

 

For Main Course 
Fillet of salmon bathed in a warm watercress sauce & served with seasonal 

vegetables and baby new potatoes  £10.95 
 

Tender sirloin steak with a creamy tri coloured pepper sauce served with 
chunky homemade chips, pan fried mushrooms, tomato and onion rings  

£12.95 

 
Butterfly chicken breast smothered in a white wine, garlic and herb sauce 

served with seasonal vegetables and roast vegetables  £12.95 

 

To Finish 
Warm Belgian waffles served with hot chocolate sauce and creamy vanilla ice          

cream  £4.95 
 

Strawberry and mango medley drizzled with chocolate sauce and served with 
thick crème fraiche  £4.95 

 
Hot sticky toffee pudding with creamy custard  £4.95 

 
 


