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Valentines Set 3 Course Menu

To Start

Baked Camembert (to share)
Classic French cheese s/w rustic breads for dipping,
topped with caramelised red onion chutney,
red grapes and celery sticks

Creamy Mushroom Arancini (VG/V)
Crispy risotto balls on a bed of spicy
Arabiatta sauce with pecorino

Gambas Pil Pil
King prawns fried in garlic and chilli butter served
with sundried tomato toasted bread

Nduja Bruschetta
Spicy Nduja sausage on toasted bread with a
refreshing tomato and coriander salsa

Desserts

Creme Brulee
Classic french creamy dessert
with a caramelised sugar top

Lemon Posset
Creamy citrus pot with shortbread for dipping

Apple and forest fruit Crumble
Our delicious baked apples and berries topped
with a crumbly biscuit with oats, s/w your
choice of vanilla ice cream or custard

Dark Chocolate pot (VG)
Dark chocolate and smooth coconut
mousse s/w strawberries

Cookie smash sundae (to share)
An XL warm chocolate chip cookie with triple

chocolate brownie pieces, ice cream, whipped cream,

Cadbury flake sprinkles and caramel sauce

Mains

Seabass
Pan fried seabass fillets on a bed of Nduja
risotto with pea shoots dusted with pecorino

Lamb Shank(£2 supplement)
Slow braised lamb shank s/w creamy
dauphinoise potatoes, pois a la Francaise
and a thyme jus

Steak frites
80z Rump Steak served with French fries,
confit tomato, homemade onion rings and
your choice of Peppercorn sauce,
Gorgonzola cream or garlic butter

Chicken Supreme
French trimmed chicken marinated in garlic
and lemon s/w buttery fondant potatoes,
pan fried tender stem broccoli and green
beans with a Dijon mustard cream

Cauliflower Steak (VG/V)
Cauliflower roasted in our special seasoning
blend s/w a red pepper, olive and caper
dressing with a side of truffle pecorino fries

Freshly
Crafted Cocktails

French Martini £7.95

The Godfather £7.95
Toblerone Martini £7.95



