
  

 

 

 

St Valentine’s Evening Dinner Menu – 
Friday 14th February - 7 for 7.30pm 

£40.00 per person. 
 

 

Happy Valentine’s Day and a warm welcome with a glass of Sparkly garnished with a Cocktail 
Skewer of Watermelon and Tangy Feta. 

Starters 
Tiger Prawns, Smoked Salmon and Avocado served on a bed of Salad Leaves dressed with 

Lime, Chili and Coriander and a side of soft Whole meal Bread. 
Homemade French Onion Soup served with a Gruyere Rarebit Crouton. 

Homemade Local Pheasant and Chicken Liver Pate served with toasted Sourdough Bread and 
an Orange and Cranberry Relish. 

Melted Goats Cheese, Beetroot and Onion Marmalade Bruschetta with a garnish of Baby Leaves 
and Fresh Rocket. 

 
Main Courses all served with a selection of Fresh Seasonal Vegetables 

Beef Bourgignone cooked gently with Mushrooms, Onions and Fruity Shiraz served with 
Horseradish and Fresh Parsley Dumplings. 

Fresh Salmon Fillet wrapped in Prosciutto served on a Roast Red Pepper, Ginger Tomato and 
Oregano Sauce. 

Baked Brie and Portobello Field Mushroom en Croute served with a Black Peppercorn and Fresh 
Parsley Sauce dusted with toasted Pecan Nuts. 

Roast Crispy Gressingham Duck Breast served on a Savoy Cabbage, Spring Leek and Sweet 
Pea Potato Cake with a tangy Blackcurrant and Rioja Sauce. 

Succulent Slow Cooked Lamb Shank with Fresh Rosemary Crumbs, Blood Orange and Mint 
Sauce and a Caramelized Red Onion and Redcurrant Gravy. 

 
A Queen of Hearts Assiette to share including Homemade Fresh Strawberry Tarts, Victoria 

Roulade with Rapberries and Vanilla Cream and a Dark Chocolate Mousse with a ‘Straspberry’ 
Coulis. 

Fresh Filter Coffee or Yorkshire Tea served with our Ramblers’ Rest Mint Chocolate Truffles. 
 

 


