The CGak’ s Val enti nes Menu

Conplinentary glass of Prosecco on arrival

Starters
Snoked duck with toasted brioche & apple sal ad
Crab, snoked trout & prawn tian with tomato concasse
Greek salad stack with hunmus & tapenade dressing
Baked i n box Canenbert studded with rosemary with honmenade chut neys and
garlic crostinis (to share)

Mai ns
60z Fillet steak with homemade chunky chi ps & béarnai se sauce (served
pi nk)
Tenpura sea bass with wild rice and coriander & |line sal sa
Roast pork belly with chorizo & pearl barley “risotto”
Lenon, basil & parnesan tagliatelle

Desserts

Trio of chocolate with white chocol ate brul ee, orange chocol ate nousse and
dar k chocol ate stack
Tiram su with homemade biscotti biscuits
Passion fruit tart with nmango swirl ice creamand exotic fruit conpote

Homemade chocol ate truffl es

£29 per person

Menu is available to pre-booked tables only from Friday 12'" to Sunday 14'" February



