
STARTERS

MAINS

DESSERTS

Scallops and prawns’ skewers
Succulent scallops and prawns, perfectly grilled
and served on panzanella salad

Cauliflower and thyme soup
A creamy and aromatic soup made from cauliflower and thyme,
accompanied by crispy crostini drizzled with chili chive oil

Grilled Cajun sausage
Spicy Cajun sausage grilled to perfection, served on a slice of 
oasted sourdough bread, with a side of zesty chimichurri sauce

Prime Sirloin steak (250g)

A tender and juicy prime sirloin steak, cooked to your liking,
served with a smooth sweet potato puree, fresh asparagus spears, 
and a rich pink peppercorn sauce

Grilled tuna fillet
A perfectly grilled tuna fillet, paired with wilted spinach,
nutty wild rice, and a tangy lemon and capers sauce

Potato gnocchi in wild mushrooms sauce
Soft and pillowy potato gnocchi, tossed with a medley of
wild mushrooms, samphire, and artichokes,
creating a harmonious blend of earthy and savoury flavours

Strawberries cheesecake
A creamy and indulgent cheesecake topped with fresh strawberries, 
served with a scoop of rich salted caramel ice cream

Crème brûlée
A classic crème brûlée with a twist, featuring a smooth and
velvety custard topped with a caramelized sugar crust,
accompanied by a decadent chocolate and champagne reduction

valentine’s dinner with live music


