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VALENTINE’S MENU

£34.95 per person
Wednesday, 14th February 2024

APPETISERS

L .

Gourmet Mixed Starter includes:

Barbequed Spare Ribs (N)
Special Spring Rolls
Salt & Pepper King Prawns (GF)
Chicken Wings in Honey
Sesame Prawn on Toast

ENTREES

POULTRY

Lemon Chicken

Chicken Satay (N)

Sweet & Sour Chicken (GF)

Chicken Curry (N)

Kung Po Chicken (N)

Crispy Chicken Sweet Chilli Sauce
Chicken in Mandarin Sauce (N)

Salt & Pepper Chicken (GF)

Sliced Duck with Garlic & Plum Sauce (+£5)

Sliced Duck with Mashed Prawns
in Oyster Sauce (+£5)

BEEF & PORK

Beef with Green Pepper
in Black Bean Sauce (GF)

Crispy Shredded Beef (N)
Beef Szechuan Style

Beef in Mandarin Sauce (N)
Beef Curry (N)

Mixed Satay (N)
Barbecued Char Sui
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SEAFOOD

King Prawn with Green Pepper
in Black Bean Sauce (GF)

King Prawn Ginger & Spring Onions
Salt & Pepper King Prawns (GF)
Scallops with Asparagus (+£5)
Monkfish in Black Bean Sauce (GF) (+£5)

Scallops & King Prawns
in Black Truffle Sauce (+£5)

Steamed or Pan-Fried Halibut
with Ginger, Spring Onion & Soy (+£9)

ALL DISHES ARE SERVED WITH YOUR CHOICE
OF FRIED RICE, BOILED RICE OR NOODLES

DESSERTS

Chocolate Brownie with Ice Cream
Berry Sorbet with Fresh Berries
Cheesecake

TEA OR COFFEE

DISHES MARKED (GF) ARE NOT GLUTEN FREE AS STANDARD BUT CAN BE MADE AT YOUR REQUEST.
PLEASE LET YOUR SERVER KNOW OF ANY DIETARY REQUIREMENTS AND ALLERGIES.




