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SPECIALITY LUNCHES WILL ALSO BE

SERVED ON VALENTINES DAY, WITH
VALENTINES THEME.

BOOKING IS ALSO REQUIRED FOR LUNC

G IS ESSENTIAL.

PLEASE CALL 01794 368480



VALENTINES MENU
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FRESH NATURAL OYSTERS
OR
OYSTERS FITZPATRIK -
1 PARMESAN, PANCETTA AND CRACKED BLACK PEPPER
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HEART SHAPED CHAUX PA \ ‘ TH STRAWBERRIES AND CREAM
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POACHED PEARS WITH CHOCHOLA ' SE AND VANILLA ICE CREAM

FRESH MERINGUE PAVLOVA FILLED WITH A A BEAN CREAM AND GINGER POACHED

TABLE D’HOTE -
£18 2 COURSES OR £22 3 COURSES
INCLUDES COFFEE AND CHOCOLATES

OR

A LA CARTE - DISHES ARE INDIVIDUALLY PRICED AS SHOWN



