
 

VALENTINE’S  DAY  
 

 

5 Course set menu at £70 per person 

 

A M U S E  B O U C H E  

Cream Cheese and Basil Choux Bun (v)  

* * *  

P R E  S T A R T E R  

Hoisin Duck Spring Roll with Asian Slaw, Chilli Pineapple Salsa and Micro Coriander (G) 

 (Vegetarian option available on request) 

* * *  

S T A R T E R  

Tian of the Sea ; Salmon, Crayfish and Prawns with Beetroot, Lemon Jelly and Caviar Hollandaise 

(Vegetarian option available on request) 

* * *  

M A I N S  

Duo of English Lamb; Roasted Rump and Lamb Shank Dumpling with Minted Mashed Potato, Baby 

Carrots and Baby Onion Jus (G) 

or 

Tournedos Rossini; Fillet of Devon Beef on Crispy Crouton with Chicken Liver Parfait, 

Dauphinoise Potato, Wild Mushroom and Baby Onion Jus (G) 

or 

Troncon of Halibut with Lobster Bisque Risotto, Asparagus and Sauce Vierge (G) 

or 

Sun Blushed Tomato & Basil Arancini with Wilted Baby Leaf Spinach, Courgette Tagliatelle and Pesto (V) 

* * *  

D E S S E R T  

Assiette of St Elizabeth’s Homemade Desserts to Share; 

Red Wine Poached Pear, Zesty Lemon Cheesecake, Dark Chocolate Tart & Pina Colada Panna Cotta (G) 

 

 

 

 

 

 

£ 3 0 . 0 0  p e r  p e r s o n  n o n - r e f u n d a b l e  &  n o n - t r a n s f e r a b l e  d e p o s i t  r e q u i r e d  a t  t h e  t i m e  o f  

b o o k i n g  

M a i n  C o u r s e  C h o i c e s  ( a n d  a n y  d i e t a r y  r e q u i r e m e n t s )  t o  b e  a d v i s e d  o n e  w e e k  p r i o r  

( V )  =  v e g e t a r i a n .  ( G )  =  g l u t e n  f r e e  o r  c a n  b e  a d a p t e d  t o  b e  g l u t e n  f r e e .  

A  s e r v i c e  c h a r g e  h a s  n o t  b e e n  a d d e d  t o  y o u r  b i l l .  I f  y o u  w o u l d  l i k e  t o  a d d  a  s e r v i c e  c h a r g e  

w e  k i n d l y  s u g g e s t  1 0 %  


