
 

 
 
 
 
 
 

Traitor’s Valentine Menu 
 

 

Starters 

                                     Bocconcini di Mozzarella 
With parma ham, olives and rocket leaves drizzled with olive oil 

      King Prawns 
                                         With baby spinach, mango, spring onions, chilli and garlic dressing 

Grilled Asparagus 
                                           With finely diced sun-dried tomato, melted goats cheese and 
                                                                            Balsamic syrup 

                              Fiery Tomato & Red Pepper Soup 
                                                                 Garnished with Crème Fraiche 
 
                                                     ****************************** 

Main Course 

                                       Supreme of Salmon 
                                                 With a crab and prawn risotto and sun-dried tomatoes 
 

                                          Chicken Breast 
                                               Stuffed with spinach and goats cheese with a pimento  
                                                                       And chorizo sauce 
 

                                       Roast Loin of Lamb 
                                             With Dauphinoise potatoes and red currant rosemary jus 

                                       Heart Shaped Cuori 
                                           Pasta filled with ricotta and spinach served in a tomato and  

                                                                             Basil sauce  
 
                                 Main courses are served with a selection of fresh vegetables and potatoes 
 

                        ****************************** 
                                         A choice of sweet from our special Valentine’s Board 
                                                     ****************************** 
                                                                  Coffee with Amaretti biscuits 
 

£ 
 

25.95 per person inc. VAT 
 

PLEASE APPRECIATE THAT TIME IS REQUIRED 

FOR EACH DISH TO BE PREPARED 


