
 VA L E N T I N E ’ S  D AY  

Sweet Potato, Chilli & Coconut Soup V

warm bread roll

Seafood Platter 
panko crumb king prawns, salt chilli squid rings, haddock goujons,

sweet chilli dip, tartar sauce

Assiette of Melon, Cream Cheese & Parma ham 
basil oil, crisp salad

Home-Made Chicken Pakora 
mint yoghurt dip, mini poppadums

Beef Bourguignon 
mustard mash, seasonal vegetables, puff pastry fleuret

Teryaki Marinated Salmon
 chilli oil, sauteed potatoes, spring greens

Breast of Chicken with Chorizo
cajun cream sauce, sweet potato mash, seasonal vegetables

Baked Ratatouille Parcel V

mixed salad, garlic potato wedges

Hetland Grand Dessert 
chocolate cup filled with white chocolate mousse, stawberry meringue nest, 

keylime cheesecake, chantilly cream, fruit coulis

Trio of Ice Cream
vanilla, raspberry ripple, honeycomb, berry compote, shortbread crumb

Banoffee Sundae 
crushed shortbread, butterscotch sauce, sliced banana, vanilla ice cream, chantilly cream

Due of Cheddar and Brie 
biscuit selection, grapes, celery, chutney

3 COURSES £32.50pp 
 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink  
 

 — VEGETARIAN   — VEGAN


