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VALENTINE'S MENU
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STARTERS
BOX-BAKED CAMEMBERT (V)
(For two to share) Served with rustic toasted breads and apple, date & tamarind chutney. 1196kcal

[image: Heart outline]SALT & PEPPER CALAMARI
[image: Heart outline]Lemon garlic aioli. 238kcal

STICKY CHIPOTLE CHICKEN
[image: Wedding rings with solid fill]Sweet chipotle-glazed chicken bites, chilli jam dipping sauce 659kcal	

BAKED CHEDDAR MUSHROOMS (V)
Creamy Cheddar & spinach sauce, served with toasted breads. 476kcal	

WILD SCALLOPS WITH CHORIZO
Sautéed scallops, pea purée, pan-seared chorizo, samphire. 391kcal 

MAINS
CHEF'S CONFIT DUCK LEG*
Glazed with kumquat marmalade, blood orange sauce, dauphinoise potato, Tender-stem® broccoli, baby spinach. 941kcal

ROASTED SHALLOT TARTE TATIN* (VE)
Puff pastry topped with roasted shallots, red wine & armagnac. Served with Mediterranean vegetables, balsamic-glazed button mushrooms, Tenderstem® broccoli and baby potatoes. 435kcal

SIGNATURE RACK OF LAMB* (GF)
Tender lamb cutlets, dauphinoise potato, Mediterranean roasted vegetables, Bordelaise sauce. 1141kcal

SIDES (CHOOSE A DISH & STEAK SAUCE)
	DISH:
GRILLED LOBSTER TAIL (GF) 33kcal 
BEEF BRISKET MAC & CHEESE 73kcal 
PAN-SEARED SCALLOPS (GF) 67kcal 
HALF RACK OF BARBEQUE RIBS 78kcal 
CAMEMBERT MASHED POTATO 83kcal 
GARLIC MUSHROOMS 168kcal 
	STEAK SAUCE:
THREE PEPPERCORNS(GF)66kcal
CREAMY DIANE* (GF)97kcal
CLASSIC BÉARNAISE* (GF)123kcal
BEEF DRIPPING SAUCE (GF)126kcal
RICH BORDELAISE* (GF)44kcal



CHOICE FOR AN INDULGENT AFTER-DINNER TREAT
SWAP YOUR DESSERT TO A DESSERT COCKTAIL

DESSERT 
Choose your favourite: Baileys Chocolate Orange-Tini, Italian Iced Coffee, Salted Caramel Old Fashioned

STICKY TOFFEE PUDDING (V)
Rich salted butterscotch sauce, vanilla bean ice cream. 544kcal

WINTER BERRY PAVLOVA (V)
Crunchy meringue nest filled with winter berries, fresh whipped cream, raspberry coulis. 441kcal 

LEMON & RASPBERRY CHEESECAKE (V)
Lemon mascarpone mousse with a sweet raspberry centre, biscuit base, fresh berries. 535kcal

BELGIAN CHOCOLATE BROWNIE (V)
Served warm with Belgian chocolate sauce, dark chocolate shard, vanilla bean ice cream. 882kcal

VALENTINCE HAND CRAFTED COCKTAIL 

FRENCH 75
An elegant citrus fizz: Bombay citron press’e gin blended with Mercier champagne and a touch of sugar.
BACARDI DAIQUIRI 
Bacardi carta blanca rum shaken with lime juice and agave: flavoured with your choice of Matieu Teisseire Syrup, Passion fruit/ Strawberry/ Raspberry/ Blueberry/ Lychee/ Elderflower.
DISARONNO KISS
[image: Cherry Blossom outline][image: Cherry Blossom outline]A delicious mix of Amaretto Disaronno and Chambord Raspberry liqueur. 

THREE COURSE MEAL SET OF COUPLE 199p
Reference:
https://www.millerandcarter.co.uk/valentines
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