
 
 
 

Valentines Dinner Menu 14th of February 2012 
 

********** 
 

6 Oysters with shallot vinegar, Tabasco & lemon  
(£12 supplement)  

 
********** 

 
Seared scallops with garlic mash potato and pancetta  

  
Quail breast stuffed with foie gras wrapped in speck  

with baby spinach and shallot dressing   
 

Lobster and crunchy vegetable terrine wrapped with Parma ham   
 

Squid stuffed with prawns served with cherry tomatoes confit  
and rocket dressing 

 
Crab salad with avocado, watercress & orange dressing 

 
********** 

 
Grilled fillet of wild sea bass, asparagus, clams  

and champagne sauce  
 

Homemade tagliolini with mussels, broccoli,  
saffron and cherry tomato    

 
 Grilled fillet of turbot with celeriac cream,  

wild mushrooms and truffle oil   
 

Sundried tomato crusted cod fillet with spinach  
and olive oil sauce    

 
Grilled beef tenderloin with potato fondant,  

porcini mushroom and port wine sauce  
  

********** 

Mandarin and gin sorbet  

********** 

Assorted mini desserts to share 

£ 32.50 per person 



 


