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feritine’s Supper

Three Candlelit Courses for £29.50

Starters
= o)
King prawns pan fried with garlic butter, serve rlicbread -
Italian minestrone soup (VE), toppéd ith ci ns 4

Classic prawn cocktail with a marl!rose dressi g
Xﬂ;a toasts. __ _

___Duck & port paté topped with caramelised red onion ch tney,

)

Deep fried brie wedges coated in a crispy breadcru

Crispy fried salt & pepper squid, sweet chilli dlppmg sauce

/

Main Courses
Grilled salmon in a seafood sauce, new potatoes & vegetable™ ley
Dry aged sirloin steak, peppercorn sauce, chunky chips, vegetable medley £3 suppl.
Grilled skate with a brown butter sauce, dauphinoise potatoes, vegetable medley
Poulet aux champignons with porcini mushroom, dauphinoise potatoes & vegetable medley
Beer battered haddock & chunky chips, vegetable medley, tartare sauce
Pork fillets in a marsala cream and mushroom sauce, dauphinoise potatoes, vegetable medley

Whisky glazed butternut squash & pearl onion tart tatin, new potatoes, vegetable medley (VE)

Valentine’s This’n’that Salad - a little bit of this & a little bit of that!

Dessert Specials
Profiterole Sundae with Italian black Amarena cherries & vanilla ice cream (V) A

Vanilla & strawberry ice cream, fresh strawberries, crushed meringue, cho’tqét

Please note, our a la carte menu will only be available alongside the set menu until 4.30pm

on Friday the 14th Feb
(V) Vegetarian (VE) Vegan . All items subject to availability & amendment. Please note that this is a sample menu & may be subject to change. Vegan Vanilla Ice Cream

option available on request Our food is freshly prepared in our busy kitchens and counters that handle allergens, so we can’t guarantee that our food and drink are allergen
- free. Please take care



