EAT BRITISH INNS
GR

Valentine’s Day
Menu

Luxurious Valentine’s Ban

Six courses
£22.95**

qu e t

A GLASS OF PINK
BUBBLY

Starters

AMUSE BOUCHE

A Whole Camembert to Share

French Onion Soup

Pate

On arrival

Served with crusty bread and a
red onion chutney.

Homemade French onion soup Smooth and creamy pate served with
with melted cheese & croutons. a red onion relish and Melba toast

Breaded Mushrooms

King Prawn and Chorizo

Honeydew Melon and Serrano Ham

Crispy breaded mushrooms
on a bed of lettuce served
with a garlic mayo dip.

King prawns and chorizo sausage
cooked in a garlic butter, with
a wedge of fresh rustic bread.

Slices of sweet honeydew melon
with traditional Serrano ham
alongside cherries.

Mains

REFRESHER COURSE
Champagne Sorbet

Goats Cheese Tart

VALENTINES CARVERY
A choice of perfectly cooked roasts from our carvery:
Free range
turkey.

21 day aged
mature
British beef.

Outdoor bred
British gammon.

Help yourself to our homemade yorkies,
stuffing, sausages, roast potatoes and
honey parsnips & more vegetables than
you can shake a fork at. We also have a
choice of gravies and sauces.

Homemade goats cheese
and red onion tart, served
with sautéed new potatoes
and mixed leaves.

Stuffed Chicken Breast
Rolled breast of chicken
stuffed with sundried
tomatoes and mozzarella
cheese, wrapped in maple
cured bacon and served
with winter vegetables and
a Mediterranean sauce.

Salmon in a
White Wine Sauce
Fillet of salmon served
with creamy mash and
seasonal veg and a
white wine sauce.

Steak Sirloin

+£3.00

Prime 8oz sirloin
steak served with
your choice of potato
and an option of
mushroom, Bernaise
or Bourbon sauce.

Desserts
Valentines Sundae
Vanilla and chocolate ice cream, chocolate fudge
brownie pieces, chocolate sauce and lashings of
cream topped off with love hearts pieces.

Raspberry And White Chocolate Cheesecake
Home made cheesecake, with raspberries and white
chocolate served with ice cream.

Strawberry Gateau
Strawberries and cream sandwiched between
a light sponge served with cream or ice cream.

Homemade Pear Tartan
Homemade individual pear tartan served
with custard, cream or ice cream.

Chocolate Lovers Fondant
Indulgent chocolate fondant served
hot, with custard, cream or ice cream.

Cheese Board

+£2.00

A wedge of British cheddar, Somerset
brie and Stilton cheese served with a
selection of crackers, chutneys and fruit.

Filter Coffee And Petit-feur

Why not upgrade your coffee to a liqueur coffee for
£2.50, ask your server for our liqueur selection.

*Our dishes may contain nuts, wheat, dairy and flour. If you have any allergies please let your server know.
** Some dishes may have a surcharge.

