
appetizers

SeArEd ScAlLoPs WiTh PaRsNiP PuReE
Sherry Sauce, Fried Parsley Garnish

MuShRoOm PaTe
Grilled Soda Bread, Confit of Shallots and Port

BaKeD GoAt ChEeSe
Grape Chutney and Mixed Leaves

GrIlLeD FlAt IrOn StEaK AnD JuMbO PrAwN
Stout Reduction and Béarnaise Sauce

Mashed Potato and Tender Stem Broccoli

SaUtéEd CrAb CaKe WiTh CaJuN ReMoUlAdE
Dirty Rice and Tender Stem Broccoli

PaN RoAsTeD AiRlInE ChIcKeN BrEaSt 
With Lemon and Thyme Sage Jus

Crushed Red Potatoes and Tender Stem Broccoli

StUfFeD EgGpLaNt
With Chick Pea and Courgette Tagine,
Cous Cous and Tender Stem Broccoli

V A L E N T I N E ’ S  D A Y

entrees

desserts

VaNiLlA BeAn ChEeSe CaKe
Chocolate Crust with a Raspberry Lychee Sauce

SpIcEd ChOcOlAtE PoTs De CrEmE 
Orange Chantilly Creme

3 COURSES $89*
( includes a complimentary glass of champagne )

choose one

choose one

choose one

*plus tax and a 20% gratuity


