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Eaton Mess Cheesecake

Meringue Kisses  & Berry Coul is

Chocolate Fondant
served with Marios  Vani l la  I ce  Cream & Welsh Sal ted Caramel  

Lemon Tart
served with Prosecco Sorbet  & Macerated Raspberr ies

Selection of Ice Cream & Sorbet

Prawn Avocado Salad
served with Tomato & Red Onion,  Marie Rose Sauce & Smoked Paprika

Baked Garlic & Rosemary Camembert
served with Crudit ies ,  Balsamic Onions & Baked Focaccia (v) 

Ham Hock Terrine
served with Piccal i l l i ,  Baby Leaf & Confi t  Tomato Salad 

Truffle & Parmesan Arancini
served with Romanesco Sauce & Wild Rocket (v)

Celtic Pride 10oz Rump Steak  
with Portobel lo Mushrooms,  Roast  Cherry Vine Tomatoes ,  Tenderstem Broccol i ,

Beer Battered Onion Rings & Peppercorn Sauce

Fiocchi Pasta Parcels with Pear & Ricotta
served with a Perl  las sauce (v)

Pea & Fennel Risotto, Pan-seared Sea Bass 
& Asparagus Spears

Chicken Supreme
with Dauphinoise Potatoes ,  Tenderstem Broccol i  & Wild Mushroom Sauce

Tea or Coffee

£100 per couple

Saturday 14  Februaryt h

A  delectable  Romantic  meal  to  enjoy  with  your  loved  one  including  a  

Free Bottle of Prosecco

(v) vegetarian (ve) vegan. If you have any food intolerances, allergies or special diets please ask a member of the team and inform them of your
requirements. Whilst we do everything to avoid cross contamination,  we cannot guarantee our food is completely free of allergens and may contain trace.


