
  
Valentines Night 2020 

 

 

Starters 
 

Roasted Vegetable & Tomato Soup 
Served with cheddar croute 

 
King Prawn & Kiln Smoked Salmon Tian 

Layers of crisp salad with prawns & kiln smoked salmon in a lemon 
& herb dressing 

 
Sticky Asian Shredded Duck 

Served upon flatbread with julienne vegetables 
 

Mushroom Filo Parcels 
Garlic cheese stuffed portobello mushrooms encased in crisp filo 

pastry. Baby leaves 

 
 

Main Course 
 

Roasted Lamb Fillet 
Wrapped in Parma ham, served with fondant potato, red currant 

gravy & vegetable medley 
 

Roasted Baby Monkfish Tails 
Pan fried gnocchi with king prawns, baby tomatoes & chorizo  

 
Baked Suffolk Trencher 

Stuffed with roasted vegetables cooked in rich tomato sauce with 
parmesan. Sweet potato chips 

 
Romesco Chicken 

Baked chicken breast served with roasted red pepper, chilli & 
tomato ‘Romesco’ sauce. Baby potatoes & greens 

 
Chargrilled Sirloin Steak (£5 supp) 

Served with garlic buttered field mushrooms, slaw onion rings & 
chips 

 

 Desserts 
                                                                      

Lemon Tart 
Raspberry ripple ice cream 

 
“The Famous” Sticky Toffee Pudding 

with a toffee sauce and vanilla ice cream 
 

Cookies & Cream 
Served with fresh strawberries & chocolate sauce 

 
Selection of Cheese and Biscuits 

 

Sharing Platters 
(starter) 

 
Anti-Pasti 

 salami, olives, brie, focaccia, 
hummus 

 
Fish Platter 

 Pinneys trout & mackerel with 
smoked salmon & lemon 

mayonnaise 
 

Fritto Misto 
Tiger prawns in filo, white bait. 

Crispy squid with dips 

 

Set Meal 
2 Courses £25 
3 Courses £30 


