
3 Course 
39.95 

Valentine's Menu 

Starters

Main Courses

Desserts

14th, 15th, 16th, 17th February

Smoked Salmon, Prawn & Avocado Tian 

Breast of Pheasant Stroganoff

Roast 'rumpy pumpy' Rack of Perthshire Lamb

Filet Mignon

Neptune's Mixed Seafood 

'Mucky' Sticky Toffee Pudding 

A 'Knicker Dropper Glory' Bailey's Panna Cotta 

Rich & Silky, Warm Dark Chocolate Fondue to Share

Roasted Tomato & Basil Soup

RobRoy Game Terrine

Tempura of Fresh Vegetables from the Garden of Eden

with beetroot and rocket salad, Britney Spears asparagus, horseradish cream & a toasted brioche 

on a bed of spiced jasmine rice, dusted with smoked paprika and soured cream 

With mixed fruits and marshmallows 

with 'Buttock' scotch sauce and creamy vanilla pod ice-cream 

pistachio biscotti, caramelised banana and raspberry Cassis Coulis 

£5 supplement 

Dauphinoise potatoes, crushed minted peas, carrot puree, and pungent rosemary jus

Roasted garlic mash, tempura tender stem broccoli, creamed beetroot and a rich Madeira wine sauce

King prawns, crab claws, crevettes, mussels, tuna kebab 

If you suffer from any allergies, please ask your server for a detailed description on each dish

with spicy cream and herb snippets 

toasted garlic bread, red onion chilli jam

with a sweet chilli 'tongue-tingling' dipping sauce 


