
Valentine’s
Starter s

Pa r m a  h a m  B r u s c h e t ta 
Cherry tomatoes, red onion, garlic & truffle oil

Pa n  f r i e d  p r a w n s 
Marinated with chilli, garlic, lemon & olive oil with warm bread

R o a s t e d  b e e t r o o t  a n d  w i l d  m u s h r o o m  ta r t l e t 
With a balsamic glaze on a bed of rocket

D e e p - f r i e d  C a l a m a r i 
With a garlic mayo dip

 

Main
8 o z  R u m p  s t e a k 

With mushrooms, chunky chips &  peppercorn sauce   

G r i l l e d  c h i c k e n  s u p r e m e
 With champ mash, green beans and creamy wild mushroom sauce

M u s s e l s 
Marinara in garlic & parsley white wine sauce with warm bread 

C h a r g r i l l e d  c a u l i f lo w e r  s t e a k
 With smoked almond salsa verde and cauliflower rice, hummus, rocket & pomegranate jewels

 

Desserts
Co a l ’ s  i r r e s i s t i b l e  c h o co l at e  f o n d u e 

(for 2 people) 
Rich melting Belgian chocolate dipping pot with fresh strawberries & bananas, marshmallows, 

mini chocolate brownies, chocolate and caramel stuffed churros

P i n e a p p l e  c a r pa cc i o 
Flavoured with a touch of chilli and mint, topped with coconut ice cream & a splash of Malibu 

Rich chocolate Brownie  stack
 With an Amaretto & vanilla cream, fresh strawberries & a raspberry coulis 

Gl

v vg

Gl

Gl

Gl

v vg Gl

v

Gl v vg

v

v vg Gl v vg GlV e g e t a r i a n / V e g a n / G l u t e n  F r e e V e g e t a r i a n / V e g a n / G l u t e n  F r e e  o p t i o n
Please ask your server if you have any special dietary requirements


