
A VALENTINE MENU   
( with all the answers ?*! ) 

 

STARTERS 
 

*  A Marriage in Heaven of Finest Cornish Scallops & Chorizo 
on a Bed of Dressed Leaf Salad - £8.95 

 

  *  A ‘LOVE’ Filo Basket of Wild Mushrooms 
in a Creamed Saucy Sauce & Dip in Bread  (V) - £6.50 

 

*  The Valentine ‘6 OYSTERS’ served ‘au naturel’  
with a Selection of ‘Toppings’ to suit your taste - £9.50 

 

*  Meat Balls... Oat Covered & Deep-Fried in a Rich Tomato Sauce 
with a Parmesan Cheese Topping - £6.95 

 

 * A Whole Baked Oozing Camembert with dipping Bread for Two to Share - £9.95  
 

*  A Long & Spicy Greek Shish Kebab with a Minted Yogurt Dip & Garnish - £6.50 
 

MAINS 
 

STEAK - Char-grilled Extra Mature Finest British 8ozs Sirloin 
with Chunky Homemade Chips & all the Bits - £17.95 

 

CHICKEN - Boneless Breast, Char-grilled on a Bed of Light Tagliatelle 
in a Leek & Fresh Chive Cream Sauce - £13.95 

 

PORK - Thick Cut Loin of Gloucester Old Spot Pork Chop ‘in Cider’ Sauce - £14.95 
 

SEA BASS - Double Fillets of Sea Bass Steamed Together with White Wine  
& Fresh Herbs served with Tossed Buttered Spinach & Chestnuts - £16.95 

 

THE SIZZLER - A Sizzling Skillet of Oriental Stir-fry with King Prawns 
& Chicken served on a Bed of Rice - £14.95 

 

RABBIT - A Summer’s Rabbit Fricassee served with Hot & Spicy Potato Wedges - £12.95 
 

( VEGETARIAN OPTION AVAILABLE ) 
 

AFTERS  
( @ £6.00 ) 

 

*  A Deep Double Baked Cheesecake To Die For 
 

*  Finger Licking Chocolate Covered Strawberries 
with Whipped Dipping Cream 

 

*  Double Sticky Sticky Toffee Pudding 
with Dollops of Clotted Cream 

 

*  Pan-fried Fresh Sweet Peach Halves 
in a  Caramelized Sticky Liqueur Sauce 

 

*  A Soothing Baileys Crème Brulee 
 

*  Homemade Chocolate ‘Aphrodisiac’ Truffles 

 

 


