Please note this is a sample menu & subject to availability & amendment.

\Available on Saturday 14th February 2026 all day. The set menu will be available alongside our a la carte menu until
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- - £ 4.30pm. After 4.30pm all customers must choose from the set menu only
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Valentine’s Supper

Three Candlelit Courses for £35

Starters .
King prawns pan fried with garlic butter, served with crosﬁni
Italian minestrone soup (VE), topped with croutons .
Classic prawn & avocado cocktail with a marie-rose dressing, incgo{ breﬁs& butter
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Duck & port paté platter, caramelised red onion chutney, melba ;o' ts
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Deep fried brie wedges coated in a crispy breadcrumb, cranberry dipping sauce (V)

Crispy fried salt & pepper squid, sweet chilli dipping sauce

Main Courses
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Grilled fillet of salmon in a seafood sauce, new potatoes & buttered c‘a‘rr\(‘)ts
28 day matured sirloin steak, peppercorn sauce, steak cut chips, buttered carrots £  supplement
Grilled skate with a brown butter sauce, buttered carrots, dauphinoise potatoes or your ¢ hoice of potato
Poulet aux champignons, grilled chicken breast in a creamy white wine, button & porcini rﬁl\;shroom sauce,
with buttered carrots, dauphinoise potatoes )
Beer battered haddock, steak cut chips, tartare sauce
Spaghetti Milanese Marsala spaghetti topped with breadcrumbed chicken breast
& an Italian marsala cream & mushroom sauce
Valentine’s This’'n’that Salad: a little chicken, some avocado, a few prawns, a slice of mozzarella, a

slice of ham, a little tomato, some pineapple & some melon, an olive or two, some paté, a little salmon,

a little of this & a little of that! £2 supplement

Dessert Specials

Italian Profiterole Sundae - profiteroles with Italian black Amarena cherries & vanilla ice cream, .topped with
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fresh whipped cream & a dusting of chocolate flake (V)
Strawberry Meringue Sundae - our vanilla & strawberry ice creams topped with fresh strawberries,
crushed meringue, strawberry topping sauces & fresh whipped cream (V)

Tomassi’s Amerena black cherry tiramisu - our own tiramisu cake flavoured with our espresso coffee & Italian
/
black amarena cherries, served with whipped cream (V) ,/7'., o

Or your choice from our ice cream dessert menus
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(V) Vegetarian (VE) Vegan. Vegan/Vegetarian main course falafel salad available upon request & vegan ice cream

All items subject to availability & amendment. Vegan Vanilla Ice Cream option available on request. Our food is f prepared in our kitchens and counters that handle aller-
gens, we cannot guarantee that any food and drinks are allergen free. Please take care



