
V A L E N T I N E ' S  S U P P E R  C L U B
 

F R I D A Y  1 7 T H  F E B R U A R Y

TO FOLLOW...

Whole Roast Sirloin of Beef, Truffle Mash, Roasted Roots & Seasonal
Greens, Courvoisier Au Poivre Sauce

Salmon Supreme, Herbs De Provence Prawns, Confit Potato, Tomato
& Red Pepper Compote

Mediterranean Vegetable Wellington, Garlic Cream, Parmentier
Potatoes, Green Beans (V/Ve)

TO BEGIN.. .

Toasted Brioche, Wild Mushroom Fricasse, Roasted Asparagus,
Parmesan Crisp, Garlic Butter (V/Ve)

Crab Cakes, Pineapple, Chilli & Red Onion Salsa, Sweet Chilli Dressing,
Micro Coriander, Toasted Sesame Seeds

Smoked Duck Breast, Textures of Beetroot & Orange, Micro Leaves

Followed by a Strawberry Sorbet

TO SHARE & INDULGE...

A deliciously decadent sharing platter with homemade sweet treats...

Triple Chocolate Brownie, Passion Fruit Panna Cotta, Warm Chocolate
Fondue, Fresh Berries, Macarons, Candy Floss & Caramel Fudge 
Suitable for vegetarians, vegan option available 


