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                                 Valentine’s Special Menu 

“We inspire romance with a strawberry champagne cocktail”. 

Couple Dinner Courses for 75 or 40 PP       Time: 6.00 PM- 10.30 PM 

Free glass of Champaign Per person 

APPETIZER (Choose One Per Person) 

 

                                             VALENTINE’S MAIN COURSES (Choose One Per Person) 
 

  

Stuffed Mushrooms first course or light lunch (503 kcal, 14g protein, 

66g carbohydrates) 

Rib-eye Steak with Béarnaise Sauce a traditional Saturday night 

delight, rib-eye steak with a thick and creamy béarnaise sauce is also a 

wonderful Valentine's Day meal. Although much simpler to prepare at 

home than chips, potatoes are just as good! 

Thai Beef Salad mixes salty peanuts, sweet mango, and a sauce of lime 

and chili (509kcal, 41g protein, 30g carbohydrate) 

Chicken Chow Mein crispy seasonal veggies are added to an 

authentic Chinese chow mein noodle stir-fry (580 kcal, 49g protein, 

67g carbohydrates) 

Seafood Pasta with Garlic Bread making a quick and simple 

supper for you by combining seafood, pasta, and some the Hairy 

Bikers inspiration (570 kcal) 

Pil Pil Prawns do you really need anything else with your garlicky 

pil pil prawns, a little spicy chilli, and a little smoky paprika? Plenty 

of bread to sweep up the crumbs, a tasty salad, and a sharing partner 

(560 kcal) 

Carrot Puree silky smooth carrot puree with crispy saucepan and butter (502 kcal) 

Clams Casino with Bacon and Bell Pepper this traditional Italian American appetizer has a rich flavour that is cut by a vinegary red bell pepper combo, 

creating a bite that is salty, smoky, and sweet. 

Cream Puff Pastry with fruit cream 



 
 

                                                            DESSERTS (Choose One Per Person) 

 

DRINKS & BEVERAGES 

 

 

 

 

 

 

 

 

 
 

Paris-Brest this traditional French delicacy made from choux pastries is filled with chocolate and vanilla cream and 

served with copious amounts of chocolate sauce. An excellent dessert to share over a romantic supper. 
Banana Splits one of the most entertaining and delicious desserts ever made. This variation has salted caramel peanut 

sauce, fresh fruit, whipped cream, melting chocolate, and vanilla ice cream. 

Gold Chocolate Cheesecake served with double creams and chocolate sauce.  

Coke, D.Coke, Lamonade, Tonic and soda 250ml  3.99 

Tea and coffee 3.99  

Red Wine  175ml 8 
Pinot Noir or Cabernet Sauvignon 

Passion Fruit Martini 1 shot 6 
the sweet-and-sour blend of vanilla vodka, passion fruit liqueur, freshly 

squeezed lime juice, and simple vanilla syrup makes the party more 

standard, delightful, and unique. 

White Wine   175ml 8 

Chardonnay or Sauvignon Blanc 

Strawberry Daiquiri 250ml 9 
this traditional daiquiri is a crowd-pleasing cocktail because of the tartness 

of lime and the sweetness of strawberries. 

Rose Prosecco Cocktail 125ml 9 
try Sophie Dahl's delicate and aromatic twist on a champagne 

cocktail; it's perfect for Valentine's Day. 
 

Our dishes may contain allergens. If 
you have any dietary requirements, 
please tell us when order. 

Free bottle of Red or White wine with every table for 6 people. 
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