Yalentine’s Wenu

Starters
Roasted Vine Tomato and Tarragon Soup with créme fraiche £4.50
Local Brixworth Pate with an apple and [PA chutney and foast £5.25
Wok fried King Prawns with chilli and lemongrass 3 for £5.95 or 5 for £8.95
Garlic and Rosemary studded Whole Baked Camembert (for two) with cranberry compote. toast
and crudités 1195
Mains

100z Seasoned British Ribeye steak served with slow roasted tomatoes. mixed leaves, skin on
chips. handmade onion rings and mushrooms £14.95

Pan fried Sea Bass fillet on a bed of lemon and rosemary crushed new potatoes and wilted baby
spinach £12.95

Slow Roasted Pork Belly with Black Pudding Croquettes served with wholegrain mustard mash
and braised red cabbage £10.95

Salt and Vinegar battered cod served with rustic chips and mushy peas £9.95

Duo of Mini Pies — Beef, Malbec and Mushroom and Chicken. Tarragon and Leek served with
chips, glazed carrofs and braised red cabbage £11.95

Roasted Red Pepper Polenta with griddled aubergine and mange tout £9.95

Desserts
Dark Chocolate Torte with Paulerspury Ice cream £H.25
Lemon Posset with homemade shortbread £4.25
Mum's Sticky Toffee Pudding with Paulerspury Ice Cream £H425

Sharing Platter = Lemon Posset, Sticky Toffee Pudding and Dark Chocolate Torte served with
cream and ice cream £9.95

Cheeseboard = Mature Cheddar. Long Clawson Stilton and Brie served with biscuits. apple and
ale chutney, celery and grapes £3.95 for one or £9.95 for two

Menu will be served on Friday I3th and Saturday [Hth February from 5-9pm.
Please book fo avoid disappointment.

All of our meat 1s provided by Colin King’s Butchers at Silverstone and wherever possible all other ingredients are sourced locally



