
 S e t  Va le nt ine  Me nu  
        Available: 10th – 12th February (also available special board) 
          14th February 5.30pm – 9.30pm (last order) 
 

 “ Dinne r  is  of a  more  ambitious  nature ” Mic he l in  Guide   2012 

 

S ta rte rs   
Je rus ale m  Artichok e  Soup  

Se rve d with a  Slice  of Home made  Bre ad and Abe rne thy Butte r  
 

Pan Se are d Scallops   
Coate d in T oas te d Black Se s ame  s e e ds  & Cauliflowe r  Pure e   

Dr izzle d with a  Burnt Butte r  Sauce   
 

Fiv e mile tow n Boilie  Goats  Che e s e  Salad 
Poache d Be nburb Bramle y Apple , Hone y Roas t Be e troot, Car rot Re duction & Walnut Dre s s ing  

 
T w ice - Cook e d Pork  Be lly   

with a  Ce le r iac  & Apple  Pure e  & Wild Mus hroom Ragout 

 
Ma ins   

T hy me  Sce nte d Chick e n Supre me  Roas t  
Se rve d on a  Cas s e role  of Le e k, Pe ar l Onion & Car rot 

 
Confit Lamb Shank  

Se rve d with Roas t Gar lic  Jus  & Car rot Infus e d Pota toe s     
 

Home  Made  Ricotta Gnocchi 
Wild Mus hrooms , Che s tnuts , Roas t Pe ppe rs  and Car rot Dre s s ing 

 
Roas t Salmon Fille t 

With Was abi Dre s s e d Salad, Vanilla  Sauce  & Roas t Be e troot 
 

Iris h S irloin S te ak  
Se rve d with Fr ite s  & Whis ke y Sauce  (£3.50 s upp) 

 
 

Ho me  Ma de  De s s e rts  
Rhubarb Pannacotta 

 
Port Poache d Pe ar, Frangipane  T artle t 

 
Chocolate  De lice , Kris pie  Praline  Bas e  and Be rry  Coulis  

              
Be rry  Roulade  w ith a T oas te d Coconut & Home made  Mars hmallow  Ice - cre am 

 
Glas try  Farm Ice - cre ams  

 
 
 

T w o  Co urs e s  fo r T w o   £4 5 .0 0              T hre e  Co urs e s  fo r T w o  £5 3 .0 0  
( Inc lude d o ne  s ide  o rde r)  


