
 

  

 

 

 
 

Friday 14th February from 7pm until 9pm 
 

STARTERS 

Homemade Tomato Soup served with warm roll (V/GF*) 
 

BBQ Chicken Skewers served on a bed of greens (GF) 
 

Gran Mere Brussels Smooth Pate served on a  

bed of greens with crusty roll 
 

MAINS 

Mushroom Stroganoff served on a bed of basmati rice (V/GF) 
 

Seafood Marinara served in a white wine sauce with Penne 
 

6oz Fillet served with mushroom, grilled tomato, peas, onion 
rings and chips sprinkled with rosemary and sea salt (GF*) 

 

DESSERTS 

Homemade Crème Brulée (V/GF) 
 

Chocolate Brownie served with salted caramel ice cream and 
chocolate sauce (V/GF) 

 

Selection of Ice Cream or Sorbet (V/GF) 
 

Two Course £60 / Three Course £70  
(price per couple) / (*can be made Gluten Free) 

 

Booking and pre-order essential – 01249 720316 


