
MENU

LOVE-INFUSED STARTERS
Scallops & Black Pudding

Cauliflower puree, truffle oil

Smoked Tomato & Coriander Soup
Extra virgin olive oil, baked focaccia

Chicken Liver & Scotch Whiskey Pate
Spiced fruit chutney, focaccia croutons 

Antipasti Of Cured Meats To Share
Parma ham, bresaola, bell red pepper piperade, mozzarella, basil, extra virgin olive oil, toasted bread 

Surf & Turf To Share £10 supplement
Fillet steak, chargrilled shell on king prawns, gratin potatoes, tenderstem broccoli, cowboy butter

Aphrodite’s Seafood Pasta
Scallops, king prawns & crayfish with linguine in a creamy lemon & dill sauce

Passionate Pomegranate Glazed Chicken Thighs
Boneless glazed chicken thighs on a vibrant herb & quinoa salad

Cajun Spiced Sweet Potato Roulade
Gratin potato, pomegranate glazed tenderstem broccoli

ROMANTIC MAIN COURSES

SWEETS FOR SWEETHEARTS
Heavenly Chocolate Trio To Share

Chocolate & dark rum pots, Gooey chocolate brownies,  Chocolate & hazelnut tart

Strawberry Prosecco Cheesecake
Citrus creme fraiche 

Sticky Toffee Pudding
Vanilla Creme anglaise 

Seasonal Berry & Vanilla Soup
Coconut ice cream

2 course dinner - £29.95 per person
3 course dinner - £36.95 per person


