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Starters
· Roasted red pepper and goat cheese dip-£20
· Mini quiches#-£21
· Sweet potato crostini with blue cheese and honey#-£22
· Cucumber cups with salmon and dill cream cheese#-£23
· Garlic and herb baked feta*-£23
· Roasted garlic hummus#-£23
· Prawn and avocado cocktail-£23
· Mini meatballs in marinara sauce-£24
· Tuna and white bean salad-£24
· Crostini with prosciutto and ricotta-£30
· Grilled shrimp skewers with a honey -£34
· Roasted garlic hummus-£34
· Prawn and avocado cocktail-£35
· Mini meatballs in marinara sauce-£35
· Tuna and white bean salad-£40
· Crostini with prosciutto and ricotta#-£40
· Lemon garlic shrimp skewers-£45
· Watermelon and feta skewers-£45
(#) Means Allergy free food
(*) Means Vegan food
Valentine’s Day 
Special Menu
· Heart-shaped bruschetta*-£20
· Tomato and basil bisque#*-£25
· Lobster bisque-£28
· Beetroot and goat cheese salad-£28
· Shrimp cocktail-£30
· Bacon-wrapped scallops-£32
· Stuffed mushrooms-£32
· Caprese skewers*-£35
· Parmesan baked zucchini fries*-£35
· Smoked salmon and cream cheese crostini-£38
· Garlic bread with a tomato dipping sauce#-£40
· Mini crab cakes-£40
· Bruschetta with goat cheese and figs#-£40
· Prosciutto-wrapped asparagus-£40
· Baked brie with cranberries and nuts*-£40
· Spinach and artichoke dip with pita chips#*-£40
· Pesto and tomato tartlets*-£42
· Grilled vegetable skewers*-£42
· Baked mushroom and ricotta dip#-£42
· Lobster and avocado salad-£42
· Parmesan stuffed dates-£45
· Bacon-wrapped dates-£45
· Baked brie with apricot jam and almonds*-£45
· Antipasto skewers-£48
· Spicy garlic shrimp-£48
· Fig and prosciutto skewers-£50
· Smoked salmon mousse on cucumber slices-£50
· Marinated olives and feta
· Roasted red pepper and goat cheese dip
· Mini quiches
· Sweet potato crostini with blue cheese and honey
· Cucumber cups with salmon and dill cream cheese
· Garlic and herb baked feta
· i peppers
· Crab and cream cheese wontons
· Baked potato skins with bacon and cheddar
· Sun-dried tomato and basil pinwheels
· Fried calamari with a garlic aioli dipping sauce
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· Coq au Vin*-£30
· Lobster Linguine-£30
· Beef Wellington-£35
· Chicken Piccata-£35
· Rack of Lamb-£35
· Salmon with Lemon Butter Sauce-£35
· Shrimp Scampi-£35
· Filet Mignon-£38
· Crab Cakes with Remoulade Sauce-£38
· Veal Saltimbocca-£40£
· Seafood Paella-£40
· Grilled Rib Eye with Garlic Butter-£45
· Pan Seared Scallops with Lemon Cream Sauce-£45
· Baked Stuffed Lobster-£48
· Beef Bourguignon-£50
· Chicken Marsala-£54
· Lobster Ravioli with Cream Sauce-£55
· Pork Tenderloin with Cherry Sauce-£58
· Grilled Swordfish with Salsa-£60
· Duck Breast with Raspberry Sauce-£60
· Mushroom Risotto*-£65
· Gnocchi with Pesto Sauce-£65
· Shrimp and Grits-£65
· Veal Osso Buco*-£70£
· Baked Stuffed Shrimp-£70£
· Lemon Herb Roasted Chicken-£70£
· Grilled Halibut with Herbed Butter
· Spaghetti Carbonara
· Grilled Tuna Steak with Avocado Salsa
· Chocolate covered strawberries-£5
· Red velvet cake-£10
· Raspberry cheesecake-£10
· Strawberry shortcake-£10
· Chocolate truffles-£10
· Tiramisu-£15
· Molten chocolate lava cake-£20
· Strawberry mousse-£20
· Vanilla bean crème brûlée-£20
· Heart-£shaped sugar cookies-£20
· Red velvet cupcakes-£20
· Chocolate covered cherries
· Strawberry tart
· Raspberry sorbet
· White chocolate and raspberry mousse
· Chocolate raspberry cake
· Chocolate covered pretzels
· Cherry pie
· Heart-£shaped macarons
· Dark chocolate brownies
· Berry tartlets
· Strawberry ice cream
· Chocolate dipped macadamia nut cookies
· Chocolate chip cookie dough truffles
· Passion fruit cheesecake
· Cherry chocolate chunk ice cream
· Red velvet cake pops
· Raspberry sorbet champagne float
· Cherry almond tart

· Red Velvet Hot Chocolate-£10
· Chocolate Martini-£10
· Raspberry Martini-£10
· Strawberry Daiquiri-£10
· White Chocolate Mocha-£10
· Sparkling Rosé-£12
· Champagne Cocktail with Raspberry-£12
· Blackberry Margarita-£15
· French 75 Cocktail-£15
· Red Sangria-£15
· Chocolate Cherry Bourbon-£15
· Lavender Lemonade-£18
· Raspberry Gin Fizz-£18
· Pomegranate Margarita-£20
· Chocolate Covered Strawberry Martini
· Love Potion Cocktail
· Raspberry White Hot Chocolate
· Strawberry Margarita
· Red Wine Sangria
· Strawberry Mimosa
· White Chocolate Raspberry Latte
· Cupid's Arrow Cocktail
· Sweetheart Sunrise Cocktail
· Chocolate Raspberry Coffee
· Vanilla Bean Champagne Cocktail
· Valentine's Day Mocktail
· Raspberry Bellini
· Passionfruit Martini
· Chocolate Cherry Espresso Martini
· Cherry Bourbon Sour
Drinks 
Deserts
Main-Course
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