Valentines Menu

Mains

Roasted Lamb Shank

Served with Dauphinoise potatoes and carrot & butternut mash.

Vegetarian Cassoulet (V, VG)
Mixed beans and braised tomato stew served with Polenta Chips.

Desserts

Pot au Chocolat

A rich, dark chocolate cream with fresh strawberries and raspberry coulis.

Selection of Fruit Sorbet (V, VG)

Served with fresh bluberries.

