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Valentine’s Day Menu

Starters
Cream of Wild Forest Mushroom Soup
Served with homemade organic wheaten bread

Portavo Wild Mallard Springroll
Accompanied with a spiced plum and cinnamon chutney

Thai Style Guns Island Crab Cakes
A blend of brown and white crab meat with chillis, salt, pepper, lemongrass and ginger. Served
with a chive and sour cream dip

Brushetta of Goats Cheese
Served with a Rocket salad and accompanied with a red onion marmalade

Mains
Pan Seared Loin of Irish Lamb
Served on a bed of crushed pea and mint and finished with a red wine and redcurrant jus

Pan Roasted Halibut
Served on buttered leeks and shallots, accompanied with a Saffron and Vanilla cream

Beetroot and Peas Risotto
Finished with aged Parmesan and served with Garlic and Herb Ciabatta

Oven Roasted Chicken Supreme
Stuffed with a creamy basil pesto, topped with a blend of seasoned breadcrumbs and parmesan,
served with roast vine cherry tomatoes

CHOICE OF SWEETS
Tea/Coffee
£19.50




