
Valentines Day



 

Arrival Drink
Glass of Prosecco or House Valentines Cocktail/Mocktail

Warm Dinner Roll
with Whipped Butter & Smoked Sea Salt.

Isabel’s Sharing Starter
N’duja Dough Balls & Hot Honey Sauce, Mediterranean Olives, 
Herby Halloumi Bites & Marinara Sauce.

Grilled Prawns
Butterfly Atlantic Prawns in a Red Thai Curry Sauce.

Yakiniku Chicken Skewers
Chicken Fillet Skewers tossed in a Signature BBQ Glaze.

Burrata, Crispy Pancetta & Truffle Crumb 
Mozzarella with a gooey centre on a bed of fresh Rocket. 

Chimichurri Lamb Chops
Grilled Lamb Chops tossed in a house Chimichurri and Fresh Mint.

Marry Me Roasted Chicken
Roasted Chicken Breast in a rich and creamy sauce served with 
Tenderstem Broccoli & Baby Hasselback Potatoes.

Crispy Panko Tofu Curry
Fragrant Coconut Red Thai curry served with Steamed Basmati Rice 
topped with golden Panko-Crusted Tofu finished with Coriander and 
Lime.

Chicken Souvlaki 
Succulent Grilled Chicken Breast Skewers with Bell Pepper & Red 
Onion in a Toasted Pitta with Tzatziki & Salad. Served with a side of 
Skin on Fries tossed in Sea Salt & Oregano. 

Teriyaki Glazed Short Rib
Slow-braised Short Rib with a spicy Asian BBQ glaze, served with 
Citrus Slaw, Baby Hasselback Potatoes & fiery Kimchi Mayo. 

Surf & Turf +10 
Choice of Sirloin or Rib-eye Steak, Grilled Butterfly Prawns, Truffle 
& Parmesan Fries & choice of sauce.

Dubai Chocolate Cookie Dough
Half baked Cookie Mix infused with Pistachio Crème, topped with 
powdered Sugar & Vanilla Ice Cream. 

Triple Chocolate Raspberry Tarte
Luxurious Chocolate Tarte topped with fresh Raspberries, Raspberry 
Coulis & Mint.

Cupids Baked Alaska
Vanilla Ice Cream, Lemon Infused Meringue, Biscuit Centre & 
Raspberry.

Passion Fruit Crème Brûlée		     
Our home-made velvety set Custard infused with sweet and 
sour notes of fresh Passion Fruit.

Valentines Day
Set Menu £75pp
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