
Valentines Day Menu  

£39.95 per Person  

 

G - Spot Champagne Cocktail, Cointreau and Fresh Lime 

 

The Foreplay  

 

Confit of Gressingham Duck ‘Bit of Leg’ on Braised ‘Simply Red’ 
Cabbage with Calvados and ‘Forbidden’ Apple Puree with Honey and 

Mustard Sauce 

 

*** 

 

Smoked Salmon Pate with Caviar ‘Nipples’, Horseradish Cream and 
Warm Melba Toast 

 

*** 

 

Cream of Parsnip and Cumin Soup with White Truffle ‘Viagra’Oil and 
Garlic Sippets 

 

*** 

 

Baked Banana Sheathed in Pancetta with Mild Curry Mayonnaise 
and Brie Fritters 

 

*** 



‘Pert’ Plump West Coast Scallops with Sliced Chorizo Sausage, 
Cauliflower Puree and a Lime and Garlic Dressing (£5.95 

supplement) 

The Main Event 

 

Roast Fillet of ‘Cupids Cod’, laid on a Chive and Saffron Mash with 
Lightly Boiled Quail’s Eggs and a Lime and Prawn Butter Sauce 

 

*** 

 

‘Heavenly’ Breast of Pheasant Stroganoff on a bed of Snow White 
and Seven Spice Jasmine Rice, dusted with Smoked paprika and 

Soured Cream 

 

*** 

 

Roast ‘Rumpy Pumpy ‘and Confit Shoulder of Perthshire Hill Fed 
Lamb with Lushly Crushed Garden Minted Peas and Pungent 

Rosemary Jus 

 

*** 

 

Tempura of Fresh Vegetables from the ‘Garden of Eden’ with a 
sweet chilli Tongue Tingling Dipping Sauce 

 

*** 

 

Chargrilled Fillet of “Orgasmic” Perthshire Beef Topped with Fois 
Gras and dripping in a Devilish Red Peppercorn Sauce. 

(Supplement£10.95) 



 

 

 

Happy Endings! 

 

 

 

Rich and Silky, Dark Belgian Chocolate Mousse  

with B.V.I Rum Cream 

 

*** 

 

Passion Fruit Ice Cream and Meringue on a ‘Love Pond’ of Mango 
Puree 

 

*** 

 

‘Mucky’ Sticky Toffee Pudding with ‘Buttock’ Scotch Sauce and 
Creamy Vanilla Pod Ice Cream 

 

*** 

 

A’ Knicker Dropper Glory’ Baileys Liquor Cream Pannacotta with 
Pistachio Biscotti, Caramelised Banana and Raspberry Cassis 

Coulis 

 

*** 

Freshly ‘Grinding’ Coffee with ‘Hands off’ Chocolates!!! 


