St Valentine's Dinner
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Starter
Lobster Soup or Tomato & Cream Soup
Cray fish Tails & Smoked Salmon Roulade
Smoked Game Platter With Relish

Grilled Goat Cheese on Warm Salad (V)
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Main Course

Medallions of Fillet Steak in Peppercorn &
Brandy Sauce
Sea Bass in Saffron, Butter & Lemon Sauce

Breast of Chicken with Cream & Mushrooms Sauce

Raviolacci in Sundryed Tomatoes & cream (V)

Al Main Courses are served with a Selection of Vegetables or Salad
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Desserts
Chef's Chocolate Fudge

Passion Fruit & Mango Mousse
Home Made Tiramisu
Cassata Ice Cream
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Coffee & Petit Fours

£ 37.50 +10% Service Cﬁm’ge




