Oh Brad, you kno
~t What's Cooking. T

for bringing me here !

Valentine’s Night

& course Set Price Menu
224.95 per person

includes Prosecco Cocktail on arrival

The sight o Aowers peedelh Mose in Love.



TO START
THE AMERICAN ALL DAY GRAZING PLATTER FOR 2 T0 SHARE

BBQ ribs, season-coated chicken goujons, deep fried potato skins, corn on the cob, tortilla chips and spicy onion rings
with barbecue sauce, salsa and soured cream
GARLIC BREAD - Garlic and herh butter
GARLIC BREAD WITH CHEESE - Garlic and herb butter with melted cheese
MUSHROOM & STILTON BAKE - In a rich creamy sauce, served with crostini
HOT "N’ STICKY SHRIMPS - Crumb-coated in an apricot & ginger glaze

MAIN COURSES
SIZZLING FAJITAS

Presented on a skillet with onions, red & yellow peppers and warm flour tortillas
CHICKEN BREAST | BEEFSTEAK STRIPS | ROASTED VEGETABLES

BURRITO

Soft-haked tortilla filled with sautéed onions, red & yellow peppers, salsa verde and cheese
served with Mexican rice, soured cream and salad garnish

CHICKEN BREAST | BEEFSTEAK STRIPS | ROASTED VEGETABLES

HAND CRAFTED BURGERS

Scratch-made from prime chuck steak, presented in a brioche bun with creamy house sauce,
French fries and served with the relish tray -

HOUSE BURGER - lettuce, tomato, red onion and dill pickle
CHEESE BURGER - choose Monterey Jack cheese or Swiss Emmental
SCOOBY SNACK - 2 x 4oz burgers, double cheese, bacon and pineapple with chilli and cheese-topped fries
PIGGY SMALLS - Monterey Jack cheese, bacon, shredded pork and red pepper jam
BURGER & RIB PLATTER - House or Cheese Burger accompanied by our famous Slow Roasted Ribs

SLOW ROASTED RIBS

In a tangy barbecue sauce with French fries

COD IN BATTER

With thick-cut home fries and mushy peas

PRIME SIRLOIN STEAK

(80z-227grms uncooked weight) premium quality and sourced for their flavour and tenderness,
served with French fries or baked potato (ADD £4.00 SUPPLEMENT)




