Book Now for VALENTINE’S

3 Courses £1 695 per person
Available 11-14" February

Roasted Tomato & Basil Soup
Topped with herb croutons served with crusty bread

Wild Mushroom Bruschetta

Topped with parmesan served with crisp mixed leaves

Chicken Liver Pate
Served with oatcakes & caramelised red onion chutney

Highland Smoked Salmon Mousse
Served with crisp mixed leaves & bread roll
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Supreme of Chicken
Stuffed with mozzarella, wrapped in Parma ham served with baby
potatoes & seasonal vegetables

Parsley and Parmesan Crusted Salmon
Served with sautéed potatoes, asparagus and a balsamic glaze

Sirloin Steak (£1 supplement)
Served with chips & pepper sauce on the side

Caramelised Onion & Goat’s Cheese Tart
Served with a rocket & sundried tomato salad with basil dressing
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Chocolate Torte
Trio of dark, milk & white chocolate served with ice cream

Knickerbocker Glory Gateau

Served with cream

Ice-Cream Selection
Choose from chocolate, vanilla or strawberry - or have all three!




