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“Love Heart”

Soup of the day with ciabatta

“Cherish the love”

Grilled halloumi, sun blushed tomato salad, cucumber créme fraiche

“Romantic Moment”

Ham hock terrine, piccalilli & onion bread

“Courting Cocktail”

Traditional Pawn cocktail, Marie rose with buttered brown bread

“Cleanse the palate”

Mango & passionfruit sorbet with sparkling wine topped with a pop

o ”
Loved up
Braised feather blade of beef, pea puree, dauphinoise potatoes, honey
glazed carrot drizzled with gravy

7 ”
Ooolalala
Breaded chicken stuffed with brie & garlic, broccoli spears,
dauphinoise potatoes finished with a mushroom sauce

“Secret Sea of Love”

Poached salmon, broccoli spears, new potatoes finished in i
> hollandaise bk |
Moment of Magic N

4 f

Goat’s cheese & Vegetable tart, balsamic dressing leaf salad / y

“Cheeky Cherubs” £ - 2%

Deep baked cheesecake, cherry compote with vanilla ice cream

“Seductive Suggestions”

Hazelnut delice, chocolate sauce with chocolate ice cream ««/

“Wild Thoughts”

Sticky toffee pudding, toffee sauce, vanilla ice cream

“Storm in a Tea Cup”

Classic creme brulee served with shortbread
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