3 Course Valentine’s Day Dinner - £60

With a welcome drink and oyster*

~Starters~

King Scallop Gratinée with Spinach and Creamy Cheese Sauce
Steak Tartare

Baked Brie in Open Filo Pastry Case with Cranberry Sauce
~Mains~

Duck Breast with Potato Dauphinois and Mixed Berries Sauce
Venison Medallions Fillet with Potato Résti and Port Sauce

Roast Halibut Fillet with Pea Risotto

~Dessert~

Chocolate Fondant with Vanilla Pod Ice Cream
Homemade Tiramisu

Selection of Cheese Platter with All The Trimmings (to share)
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