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THE RED LioN VALENTNES MENU

STARIERS

ROSEMARY & GARLIC STUDDED CAMEMBERT WITH CHUINEY AND BAKED BREAD (FoR 2To SHARE)
ASIAN CARPACCio BEFF SALAD Wil CRISPY NooDLES AND CoRIANDER.

HoME CURED SMOKED SALMoN WiTH BABY PSTATO. CREME FRAICHE & LEMON DRESSING.

MANS

FiLLET oF BEEF ROSSiNi: FILLET STEAK WTH A RED WiNE. BACON AND MUSHRooM jUS. SERVED WITH ROASTED BABY CARRSIS AND
SWEET PoTATO PUREE.

SALMoN WELLNETON: FiLLET oF SALMoN WiTH WILTED SPINACH, ENCASED iN PUFF PASTRY. WiTH A CREAMED LEEK AND MUSTARD
SAUCE AND CoNFTT PAlATo.

CouS Coys STUFFED FLAT MUSHRooM, WH eRILLED HALLoUMi AND SWEET CHILLi cLAZED PoTAlo.

DESSERIS

CHoCoLATE AND oRANeE TART WiTH oRANSE CURD AND iCE CREAM (GF).
MANco AND PASSioN FRUT BAVARGIS WH MANco CouLiS & ALMND RiSCATT.

DEEP FRIED CHURRSS WiTH SALTED CARAMEL AND VANILLA iCE CREAM.

2 X COURSES £21.95
3 X COURSES £25.95



