
Valentine’s Day
SPECIAL MENU

STARTER
Baked Camembert Sharer

 infused with Garlic & Rosemary served with Crusty Bread and Chutney

6oz Rump Steak
Chunky Chips, Grilled Tomato, Béarnaise Sauce 

Sharing Platter
Chocolate Strawberries, Eton Mess, Mini Cheesecake, Chocolate Brownie,

Heart Macaroons

MAIN COURSE

DESSERT

2 Course for £16, 3 Course for £20
£3 supplement for Camembert or Steak

Tomato & Goats Cheese Quiche 
served with Parmesan & Rocket Salad

Chicken Supreme
Grain Mustard Mash, Leek, Bacon Cream Sauce

Baked Cod 
Spiced Chick Pea Stew 

Vegan Cottage Pie
Vegan Mince in a Hearty Veg & Gravy mix topped with Fluffy Mashed Potato

baked in Vegan Cheese

French Onion Soup 
with Gruyere Crouton

Bury Black Pudding Scotch Egg
Soft Boiled Egg, Bury Black Pudding wrapped in Sausage Meat & Panko,

served with Picallili


