
Casanova’s  Feast

Braised I r ish Steak
With Creamed Spr ing Onion & Thyme Potato Served with a Roast Gravy Jus



Mermaid’s  Treat

Del ice of At lant ic Salmon
With Sauté Spr ing Greens and a Prawn,  Clam & Saffron Cream Sauce



Cleopatra’s  K iss

Pan-Roasted Supreme of Chicken
With Maple-Smoked Bacon,  Sun-Kissed Tomatoes,  Spinach Stuff ing and a Wi ld Mushroom

& Rosemary Sauce



Romeo’s  Del ight

Slow-Cooked Pork
With Apple & Brandy Purée & a Craft  Cider Sauce



Eastern Paradise

Mixed Vegetable & Sweet Potato in a Red Pepper ,  Coconut & Lemongrass Curry
With Basmati  R ice & Poppadom’s

Valentine`s Day
D I N N E R  M E N U

Adonis ’s  Favour i te

Talbot ’s  Own Pâté
With Beetroot Textures ,  Red Onion Rel ish & Toasted Bread Crisps



Cupid’s  Melt ing K iss

I r ish Br ie wrapped in a Spr ingrol l  Pastry
With Roasted Red Pepper Essence,  Mango Syrup & Dressed Leaves



Neptune’s  Gems

White Oak Smoked Haddock & Leek Bon Bon’s
With Wi ld Madras Mayonnaise,  Compressed Apple & Frui t  Herb Dress ing



Game of Love

Confi t  of  Duck
With a Sesame Seed Vegetable Salad,  Ginger Star Anis ,  Hois in & Wi ld Honey Glaze



Love Apple Pot ion

Cream of Tomato & Basi l  Soup
Served with Homemade Treacle Bread

Romeo & Jul iet  Duo

Orange Blossom Scented Layered Double Chocolate Gateaux
With a Pass ion Frui t  Sorbet



Taste of Heaven

Salted Caramel Cheesecake
With a Hazelnut & Coffee Br i t t le



The Love Is land

Mango Panna Cotta
With Mer ingue Shards & Pineapple Compote



Warm & Cuddly

Warm Apple & Blackberry  Crumble
With Almond Flavoured Custard & Vani l la Ice Cream


