
SATURDAY 12TH AND MONDAY 14TH FEBRUARY 2022
6.30PM -  8 .30PM

Please note that our food is cooked fresh, to order and at busy times there may be a delay in service
Many dishes can be adapted to suit speci�c dietary requirements, please ask!

Allergen information is available on request. Some elements of dishes may contain traces of nuts, so we are unable to guarantee nut free

STARTERS

MAIN COURSES

DESSERT
Trio of Homemade Desserts

Chocolate Brownie, Strawberry and White Chocolate Cheesecake, 
Coconut & Passionfruit Panna Cotta

£24.50 per person

BOOKING IS ESSENTIAL

Thai Sweet Potato and Carrot Soup

Breaded Chicken Goujons
With cucumber salad and satay sauce

Salad of Watermelon, Feta and Mint

Cromer Crab & Prawns
With dill and lemon mayonnaise

Slow Roasted Pork Belly
Black pudding mash, braised red cabbage, wholegrain mustard sauce

Medallions of Fillet of Beef
Lyonnaise potatoes, flat mushroom, cherry tomatoes, green peppercorn sauce

Panko Crumbed Cod Loin
Hand cut chips, tomato compote, pea puree, tartare sauce

Butternut Squash, Coconut & Red Pepper Curry
Basmati rice, naan and mango chutney



V A L E N T I N E S  M E N U


