
 

2 Courses - 22.95 per person 
3 Courses - 27.95 per person 

 

Steak £5 Surchare inc a Sauce - Stilton, Dianne, or Peppercorn 
 

Available between 5pm– 8pm 
Wednesday 14th February - Bookings Only 

Live Acoustic Singer 

Valentine’s Menu & Singer 
Starters 

Prawn & Smoked Salmon Cocktail 
Prawns & Smoked Salmon on a bed of fresh salad, topped with prawn sauce 

 Crispy Chicken 

Crispy shredded chicken in a salt & pepper coating,  

on a bed of salad, drizzled with a warm sweet chilli sauce. 

Garlic Mushrooms 

Creamy garlic mushrooms served with a warm crusty baguette 

  Fish Platter  
A spicy white crabcake on a bed of lettuce with a tomato & spiced chutney, Squid pieces in a salt & 

pepper coating and wholetails of scampi in a crispy breadcrumb  

with homemade tartar sauce 

 Mains   
Salmon 

Served with buttery potatoes, seasonal vegetables, and hollandaise sauce 

Stilton Chicken 
A tender sliced chicken breast topped with streaky bacon and stilton sauce  

served with Jenga chips or new potatoes, salad, and coleslaw 

Rump Steak  
Grilled 8oz Rump steak, served with cherry tomatoes, flat mushroom, garden peas,  

onion rings and homemade beef dripping chips 

Vegetarian Fajitas 
Peppers, mushrooms, onions & tomatoes pan fried in a spicy fajita sauce, Served with tortillas salsa, 

guacamole, salad, and coleslaw 

Desserts 
Lovers Trio 

Mixed fruit pavlova, Mediterranean lemon sorbet & chocolate brownie 

Cheese Board  
A selection of cheese, vintage cheddar, caramelised red onion, stilton & brie.  

with a selection of crackers with caramelised onion chutney & grapes 

Profiterole 
Profiteroles, covered in squirty cream and chocolate sauce 

Lotus Biscuit Cheesecake 
Lotus Biscuit cheesecake on a biscuit base decorated in chocolate swirls & lotus crumb  

 
 


