
S T A R T E R

Valentines Menu

STARTER INGREDIENTS 

180g smoked salmon

165g cooked king prawns, peeled & de-veined

Mixed leaf salad

400g mayonnaise

4 tbsp tomato ketchup

½ tsp cayenne pepper

Dash of Tabasco or Worcestershire sauce

Squeeze of lemon juice, to taste

Pinch of sea salt and ground black pepper

SMOKED SALMON ROSE, KING PRAWN SALAD, WITH A DRIZZLE OF MARIE ROSE SAUCE

Suggested Pairing : Prosecco - the bubbles help refresh and cleanse the palate

METHOD

1. Place the mayonnaise in a bowl and stir in the tomato ketchup, cayenne pepper and Tabasco or Worcestershire sauce.

2. Add lemon juice to taste and season with salt and freshly ground black pepper.   
 Cover and chill in the fridge for at least 2 hours before serving.

3. Place the salad in the middle of the plate and arrange the salmon on top in the shape of a rose.

4. Place the king prawns in the centre and pour over with the sauce.

ALLERGENS: Does contain eggs & celery



M A I N  C O U R S E

PAN SEARED RIB EYE STEAK, SWEET POTATO CHIPS, GLAZED ASPARAGUS, PEPPERCORN SAUCE

Suggested Pairing : Cabernet Sauvignon - the high tannins will help to cut through the juiciness and fattiness of the steak

METHOD

1. Heat oven to 200o /180o fan.  Peel and cut sweet potatoes into fries and place on a baking tray.   
 Drizzle with rapeseed oil and sprinkle with salt and pepper.

2. Bake in the oven for 20 minutes turning halfway through.

3. Season the steak with salt and pepper both sides.

4.	 Heat	the	olive	oil	over	a	high	flame	in	a	heavy	based	frying	pan	until	smoking.		Turn	the	heat	down	to	medium	high	and	add	the	 
 butter. Once it’s sizzling, add the steak and cook to your liking. Remove from the pan and place on a plate.  
 Cover and rest while you make the sauce.

5. To make the sauce, add the butter to the pan then fry the shallots and peppercorns over a medium heat for 5 minutes until  
 the shallots have softened, but not browned.

6. Add the brandy and cook until it has reduced away to almost nothing.

7. Pour the wine into the pan, turn up the heat and boil rapidly until reduced by half.

8. Add the stock and reduce again, this time by two thirds.  This will take around 5 minutes.

9. In the meantime, steam the asparagus for 5 minutes.

10. Stir the cream into the sauce and allow it to thicken slightly.  Season to your liking before serving.

MAIN INGREDIENTS 

2 rib eye steaks

1 tbsp olive oil

25g unsalted butter

125g asparagus tips

350g sweet potato

1 tbsp rapeseed oil

Pinch of ground black pepper

½ tsp salt

PEPPERCORN SAUCE 

5g unsalted butter

100g banana shallots, finely chopped

1 tbsp black peppercorns, crushed

3 tbsp brandy

10ml red wine

200ml beef stock

4 tbsp double cream

Valentines Menu

ALLERGENS: Does contain milk and sulphites



D E S S E R T

Valentines Menu
CHOCOLATE POTS

Suggested	Pairing:	Port	–	perfect	for	balancing	out	the	chocolate	flavours.

ALLEGENS: Does contain peanuts, soya & milk 
May contain: sesame seeds, nuts & cereals containing gluten

DESSERT INGREDIENTS 

170ml double cream

1 vanilla pod, split and scraped

170ml full fat milk

130g dark chocolate

10g icing sugar

25ml grand marnier or spiced rum

Pinch of Maldon salt

METHOD

1. Put the milk, cream, alcohol and scaped vanilla pod into a pan and bring to a simmer.

2. Pour over the chocolate and stir with the icing sugar and salt.

3. Divide the mixture into 2 ramekins and place in a roasting tray with 2 inches of water and cook at  
 130o/110o fan for around 20-30 minutes.


