
 

 

 

 

 

Valentine’s Menu 2010 
£79.40 per couple 

 
A glass of champagne upon arrival 

 
Starters to share 

 
Tapas – comprising of: 

 
Stuffed Bridlington mussels 

 
Potted shrimp 

 
Homemade meatballs in tomato sauce 

 
Garlic marinated olives served with “Side Ovens” olive bread 

 
Ajillo mushrooms 

 
Prawn & Chorizo skewers 

 
Grilled mussels with chorizo in tomato sauce 

 
Classic Bruschetta 

 
Grilled aubergine, mozzarella & Parma ham  

 
 

Main Course – a choice of: 
 

Fresh mixed fish Thai green curry  
 

Grilled “Givendale” Rib-Eye Bordelaise  
 

Herb & pine-nut crusted lamb rack served with Dijon sauce 
 

Local game & field mushroom suet pudding 
 

Wild Mushroom & mozzarella risotto cakes served with winter 
chutney & watercress  

 
Desserts  

 
A mixed plate of miniature desserts to share 


