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Prix Fixe Valentine day’s Menu 

 

 

3 Couse and drinks £60 Each from 10th February till 14th February 

 

 

20% off when pre-book 

 

 

Exclusive City centre location in Newbury, limited places available 

 

Local Live Band  

 

Drink lists include Alcoholic and Non-alcoholic drinks  

 

 

 

 

 

For Allergy and Intolerances query please contact a member of the staff before placing an order 

 



 

 

Valentine day’s Menu  
 

 

Starters 

Buratta Fritta: Calabro, Smoked buratta, Prosciutto, breadcrumb, Broccoli. 

Smoked Salmon: smoked salmon, fresh parsley, lemon juice, orange, Cauliflower. 

Steak tartare: Lean steak, Cornichons, Capers, Egg yolks and Worcestershire sauce. 

Avocado mash and veggie baguette: Fresh Bread, tomatoes, Peppers, basil 

 

Main courses 

Herb-crusted rack of lamb: lamb, Dijon mustard, parmesan cheese, Cabage, Broccoli. 

Beef Stake: butter, golden breadcrumbs, Roasted potatoes and salad. 

Vegetable Risotto: Broccoli, Radich, pepper, celery.  

 

Deserts 

Chocolate Caramel mouse: Milk, Fruits, Eggs, Ice cream. 

Lemmon Tart: Lemon, Egg, Milk. 

Rice pudding: Milk, Cinamon, Fruits. 

 

Drinks 

Each course goes with one drink  

Prosecco 

Non-Alcoholic or Alcoholic Mojito 

Sauvignon Blanc   

Red Merlot 

Chali Peach oolong Tea 
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