
V alentine’s 
MENU

STARTERS
Soup of the Day

Served with cheese straws

or

Beet salad with beetroot rose, beetroot sorbet, goat cheese, walnut 
crumble, and balsamic gel

or

Classic tomato and basil bruschetta

MAINS
Roasted salmon with honey and pistachio crust

Served with parsnip purée, asparagus, and garlic butter sauce

or

Grilled ribeye steak
Served with hasselback potatoes, wilted spinach, baby carrots, and 

a rosemary red wine jus

or

Chicken supreme
Succulent chicken supreme stu�ed with peppadews and feta, 

served with creamy garlic mashed potato, green beans, and beurre 
blanc sauce

or

Penne alla vodka with spinach and mushrooms, topped with 
Parmesan shavings

DESSERT
Red velvet cake

Creamy, velvety, indulgent treat

Chocolate crémeux
Served with whipped cream, raspberries, and berry sauce

Classic cheese board
A selection of local and international cheeses served with crackers 

and fig preserve


