
Valentine's Day
MENU

Pan-Fried Salmon (GF) 17.95
Fresh Salmon fillet pan-fried to perfection, served with grilled Asparagus, 

crushed Garlic, New Potatoes, tender Pak Choi, 
and finished with a velvety Lemon Butter sauce.

Herb and Pink Pepper Crusted Fillet of Beef (GF) 23.50
Prime Fillet of Beef, encrusted with aromatic herbs and Pink Peppercorns,

accompanied by triple-cooked Chips, Broccoli tenders, and a rich Red Wine sauce.

Butternut Ravioli (V) 15.95
Ravioli filled with sweet Butternut Squash, complemented 

by a creamy Spinach and Stilton sauce.

Red Velvet Cheesecake (GF, V)  6.95
A rich smooth velvety Cheesecake.

Sharing Cheese Board (GF option, V) 10.95
A classic finish to your meal featuring a selection of fine Cheeses,

perfectly paired with a glass of Port.

Malva Pudding (V) 6.95
A beloved South African favourite: Sponge pudding soaked in rich Caramel

sauce and served with a smooth Amarula Custard.

Sticky Pork Belly Bites (GF) 6.95
Succulent Pork Ribs, delicately glazed with a sweet Honey and Chilli drizzle,

offering a perfect balance of flavour and tenderness. 

Wild Mushroom Soup. (V, GF option) 3.50
A rich and earthy Wild Mushroom soup, accompanied by a crisp Parmesan
tuile and slices of toasted Focaccia bread, is a delightful start to your meal. 

Seafood Sharing Plate (GF option) 10.95
A selection of fresh Scallops, Red Velvet Prawns, and Crab canapés,

thoughtfully presented for sharing and savouring together. 

Starters

Main Courses

Desserts

V = Vegetarian, VG - Vegan, GF - Gluten Free, GFO - Gluten Free Option. 
Please let a member of our team know if you have any allergens.


