St. Valentine’s Dinner

Buck’s fizz & Bruschetta
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Starter
Lobster Soup or Vegetable Soup
Smoked Mixed Fish Platter
Bresaola (Cured Beef) & Parmesan
Cheese Soufflé on a bed of Warm Salad (V)
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Main Course

Medallions of Fillet Steak in Peppercorn &
Brandy Sauce

Fillet of Sole in Saffron, Butter & Lemon Sauce
Breast of Chicken with Cream & Mushrooms Sauce

TJortelloni in Vesuvian Sauce (V)

All main courses are served with a selection of vegetables or salad
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Desserts
Chef’s Chocolate Fudge
Passion Fruit & Mango Mousse

Cassata Ice Cream
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Coffee & Petit Fours

£34.50 + 10% Service charge



