
 V a l e n t i n e s  M e n u

3 courses  £26.00

Little Plates of Love to Share -

Oysters, King Prawns, Smoked Salmon, Clams and Mussels with Aioli Dip

Chicken and Duck Terrine with Onion Jam and Brioche

Scallop and Chorizo Salad with Red Pepper Dressing

Melted Red Onion and Cep Tart with Redcurrant Jelly

~0~

Pork Wellington with a Madeira Jus 

Pan Fried Duck Breast with a Plum Sherry Sauce

Sautéed Sole Fillets with a Crab and Avocado Salsa

Corn Fed Chicken Supreme served on wild Mushroom Risotto

Sharphams Rustic Cheese Soufflé baked in Filo with Roasted Peppers
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Panna Cotta with a Strawberry and Rhubarb Compot

Apple and Ginger Tart Tatin

Double Chocolate Cheesecake  



Dessert Wine

Monbazillac, l’Ancienne Cure, France

100ml glass £4.95

Ambassador Ruby Port

100ml glass £4.60

Colheita Port 2000

50ml £3.25 100ml £6.50

Colheita Port 1991

50ml £6.20 100ml £12.40

Colheita Ports are single year ports of a high quality level which have to 

be matured in wood for at least seven years. Normally they are bottled just 

before they leave the cellars which may happen much later than the 7th 

year of age. They acquire a mahogany colour, fine and complex bouquet, 

nutty character and silky texture.


