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Valentine’s Day Menu


Celebrating Valentine’s Day with the loved person it is always a reason to create memories for a lifetime, let us be part of your celebration offering an unforgettable dinner experience.


We adapted our menu related to the event, with seasonal vegetables and fruits and aphrodisiac food to enhance your taste.


The restaurant has been decorated to create a ferric atmosphere and a piano singer will be joining us to complete the romantic ambiance.


Another surprise for all guest who booked dinner with us for Valentine’s Day it is a raffle, the award consists in a day for two at our spa.


The special menu will be available on Tuesday, 14th February and Saturday, 18th February. If you choose to celebrate with us on Tuesday, you can get second glass of drink for free. Make sure you book you table in advanced to avoid disappointment, as the seats are selling fast.
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Table D’ Hote Menu
3 courses and a glass of drink 
£35,99 pp

Starter
Beetroot Salad: beetroot salad and stilton with watercress salad
Caprese Salad: basil with a balsamic glaze, tomatoes, and sliced mozzarella
Lobster Bisque: a creamy and rich soup made using fresh lobster
Oysters Rockefeller: Oysters baked with spinach and cheese on top
 
Main Course
Ribeye Steak: Ribeye steak grilled and served with green beans, dauphinoise potatoes and red wine 
Butter Butternut: butternut squash with parmesan shavings, bread butter sauce and sage ravioli    
Marsala Chicken: breasts of chicken dipped in cream, mushroom sauce and marsala wine      
Filet Mignon: steak grilled at optimum temperature with roasted vegetables and reduction sauce made up of red wine  

Dessert
Red Velvet Cake: cream cake made with frosted cream cheese and topped with fresh berries
Creme Brulee: vanilla custard topped with a crust of caramelised sugar
Chocolate Fondue: pound cake filled with fresh pieces of fruit dipped in melted, warm chocolate
Strawberry Shortcake: Strawberry cake with a blast of white cream
 
For information about allergen or vegan or vegetarian options please ask a member of staff.
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Drinks
Champagne: a classic selection for valentine's eve
Red Wine: rich in colour makes it a perfect fit for this romantic occasion of Valentine's
Cocktail: added a special touch to the meal. Feel the eve with French
Mixed bonanza: Fresh fruit juices with a tip of lemon perfect for the fruit lovers
Apple cider: cider made up of fermented apples
Mocktail: rich in flavoured, a perfect drink for the couples
Romantic Lime: Lime juice topped with rose petals perfect for valentine's couples
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