
A discretionary 10% gratuity will be added to your final bill.  

   

 

                      
Valentine’s Day Menu Tuesday 14th February 

 

Glass of champagne on arrival 

 

Starters 

 

Oysters, the original Aphrodisiac, served over crushed ice 
with a red wine and shallot vinaigrette 

 
Cupids Broth of wild lobster bisque 

With cognac and toasted Sweetheart Croutons 
 

Falmouth Bay Scallops Thermidor 
With wilted spinach, shallots and grated parmesan 

 
Prawn, crab and avocado luxury cocktail 

Marie rose sauce and lemon 
 

Main Course 

 

Grilled Dover Sole fillets with asparagus spears and lemon butter sauce,  

served with dauphinoise potatoes 

 

Monkfish en-croute with glazed baby onions and carrots and saffron butter 

 

Lovers Seafood Platter - Hot and cold for two to share (£10 supplement) 

 

Cornish hand cut Fillet Steak, garnished with button mushrooms,  

hand cut chips, and Provençale tomatoes 

 

Dessert 

 

Flirtatious Warm Belgian Dipping Chocolate, dreamy marshmallows  

and succulent strawberries 

 

Cointreau infused peaches and plums (served hot) 

with crème fraiche and gooey meringue 

 

Selection of Cornish cheeses with chutney, grapes and oat biscuits 

 

Coffee or tea and homemade chocolates 

Menu £37.00 per person 


