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Valentine's Dinner
STARTERS
Love on a plate: Fresh Oysters with shallot
vinaigrette -£12
Heart-shaped Soup: Roasted tomato and basil-£8
Cupid's Arrows: Grilled Asparagus with hollandaise sauce -£10
MAIN DISHES


Forever and Always: Pan-seared Salmon with lemon beurre blanc-£26
A Match Made in Heaven: Grilled Rib-Eye Steak with roasted garlic butter-£30
Love Me Tender: Pan-seared Chicken Breast with mushroom sauce -£28
DESSERT
Love is Sweet: Red Velvet Heart-shaped Cake-£10
Sweet Surrender: Dark chocolate mousse with raspberries-£8
Love's Embrace: Vanilla Crème Brûlée with strawberries -£12

[image: ]DRINKS MENU
Love Potion No. 9: Sparkling Wine with choice of juice -£25
Love's Elixir: Cocktail with selection of fruit juices-£30
Love's Bouquet: Premium Wine with selection of cheese-£24

Available: February 12th to February 14th, 2023.
A deposit of £20 per person is required.
Offer: 10% discount for bookings made before January 31st, 2023.
Allergen Information: Please let us know of any dietary requirements in advance.

Note: Our menu features seasonal ingredients and is subject to change based on availability

Entertainment: Optional add-ons such as live music or entertainment can be arranged upon request.
Book Now: Contact us to make a reservation and experience love on a plate.
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