
An optional 10% service charge will be added to your final bill

STARTERS

MAIN COURSE

DESSERTS

Bayside soup of the day 
served with fresh french bread

Smoked haddock frittata
served with pickled cucumber salad

Sun dried tomato and grilled artichoke bruschetta (v)
Cream of chicken and leek pastry

Salmon and asparagus terrine
served with a crispy parma ham salad

Grilled tuna and nicoise salad 
Rolled belly pork slow roasted and served with

braised cabbage and broad beans
Cauliflower and wild mushroom crumble (v)

served with black olive tapenade and crisp leaves
Chopped rib eye steak burger

served with home made chips and tomato relish
Crayfish, pink grapefruit and pickled fennel salad

Lemon tart
Fruit trifle

 "Highly recommended”
Selection of Mövenpick Premium Swiss Ice Cream 

Swiss Chocolate, Vanilla Dream or Strawberry

February 2012

STARTERS

MAIN COURSE

DESSERTS

Seasonal soup of the day 
served with freshly baked french bread (v)

Chicken liver parfait 
with red onion marmalade and a toasted bloomer

Marinated plum tomato, olive and basil bruschetta 
with a balsamic reduction

Goats cheese and sun blushed tomato salad 
with a honey and mustard dressing (v)

Pan fried chicken with tarragon mash, roasted root vegetables
and red wine jus

Fillet of salmon with saffron potato, saute wild mushrooms
and a tomato sauce

Beetroot and goats cheese tart fine with balsamic dressing
and a roquette walnut salad (v)

Cassolet of confit duck leg, toulousse sausage
and pork belly

Hot sticky toffee pudding with vanilla dream ice cream 

Eton Mess
 "Highly recommended”

2 scoop selection of mövenpick premium swiss ice cream 
swiss chocolate, vanilla dream or strawberry

To Begin

STARTERS

MAIN COURSE

4 Oysters with a red wine  vinaigrette, tobasco and lemon
(supplement £6) 

Roasted vine tomato soup 
with herb croutons

Plate of mixed cured meats to share with pickles, 
salad and toasted sourdough

Pan roasted king prawns with a roquette salad
and marie rose dressing

Ham hock, duck and corn fed chicken terrine
with a tomato and onion seed chutney

Poached pear and blue cheese salad with a 
honey and mustard dressing

Lemon sorbet with limoncello syrup

Grilled medallions of welsh chataubriand to share with hand cut chips, 
seasonal vegetables marinated vine tomatoes, 

mushroom and a selection of sauces 
(supplement £10 per person)

Pan fried fillet of seabass with herb mash, braised spinach, 
a crab volute and char grilled asparagus

Char grilled rib eye steak served with hand cut chips, 
marinated tomato and a garlic mushroom

(pepper sauce, bernaise sauce, blue cheese sauce, garlic butter)
Roasted butternut squash risotto with amaretto crunch 

and a roquette salad
Char grilled pork chop with braised red cabbage, cocotte potatoes

and a cider and port jus

Assiette of chocolate for two to share: 
A chocolate and passion fruit mousse, a white chocolate cheesecake 

and a chocolate fondant

£29.50

DESSERTS

VALENTINES MENU


	Page 1

