
  

  

  
 

Valentines Day Menu 
 

Available 14th February 
 

two courses £27 
three courses £33 

Includes a valentines cocktail 
 

 



  

  

sensational starters  
Cupid’s Crispy Wings chicken wings coated in your choice of BBQ or hot sauce 

True Love Tempura lightly battered prawns served with a salad garnish and sweet chilli dip 

Delightful Duck served with pancakes, cucumber, spring onion and hoisin dipping sauce 

Brie My Valentine (V) wedges of gooey brie, coated in crispy breadcrumbs and served with 
cranberry compote and a salad garnish 

Sweetheart Seafood Cocktail (GFO) juicy prawns on a bed of mixed leaves with tomato & 
cucumber, with brown bread & butter 

Gorgeous Gyozas (VG) with a vegetable and soy sauce filling, served with hoisin sauce 

mesmerising mains  
Sensational Seabass (GF) (+£2) with roasted new potatoes, wilted spinach and hollandaise sauce 

Toad You I Love You (VO) Cumberland curl in a giant Yorkshire pudding with mashed potatoes, 
garden peas, fried onions and a jug of gravy  

Mouthwatering Mushroom Risotto (GF) (VG) a truly delicious mushroom risotto containing 
champignon and cep mushrooms, topped with grated vegan cheese 

Succulent Sirloin Steak (GFO) 10oz sirloin steak cooked to your liking, served with chunky chips, 
grilled tomato, flat mushroom and battered onion rings 

Add Bearnaise or Peppercorn Sauce    + £2.5 

Lover’s Lamb Shank (+£2) served on a bed of mashed potatoes with a selection of vegetables and 
red wine gravy 

Heavenly Half Roast Chicken (GF) covered in a fiery piri-piri sauce. Served with fries, coleslaw and 
a salad garnish 

Beloved Beef Bourguignon served with mashed potatoes and vegetables 

Joining us on Sunday? Why not enjoy our traditional carvery for your main course? 

decadent desserts 
 

Sensational Sundae (V) vanilla ice cream, chocolate brownies, caramel sauce, whipped cream and 
Biscoff crumb 

Fabulous Fudge Cake (V) served warm with vanilla ice cream and crumbled flake 

Radiant Raspberry & Gin Cheesecake (VG) served with a scoop of lemon sorbet 

Enticing Eton Mess (V) raspberry ripple ice cream, mixed berries, crushed meringue & cream 

Cupid’s Crumble (V) made with strawberries and rhubarb, served with vanilla ice cream and a jug 
of custard  

Sweethearts Sampler to Share brownie chunks, waffle pieces, mini donuts, strawberries and 
marshmallows served with chocolate and caramel dipping sauces (counts as two desserts) 

cheeky cocktails 
 

French Kiss pink gin, chambord, lemon juice & prosecco 

The Love Bug vodka, cranberry juice, grenadine & lemonade 

Blushing Blood Orange Negroni blood orange gin, campari and red vermouth 

Or choose from our regular cocktail menu! 
 


