
 
 
 

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  
 
 
 

  

  

  

  

  

  

  

  

  

 
 
 

 
 

 
 
 
 
 

Tuesday 14th February 
 

Sharing Seafood Platter for Two 
Rosettes of Smoked Salmon, Mini Prawn Cocktail, Timbale of Avocado and Cromer Crab 

 

Game Terrine 
Served with a Plum and Apple Chutney and Toasted Brioche 

 

Stuffed Potato Skins 
Potato Skins Stuffed with Bacon and Garlic topped with Melted Smoked Cheddar 

 

Goats Cheese and Caramelised Red Onion Tart 
Served on a bed of Balsamic dressed leaves 

 

Duo of Melon 
Ogen and Canteloupe Melon served with a Fruit Compote and Sorbet 

 

Homemade Roasted Red Pepper and Tomato Soup 
 

 ********** 
 

Prime Scottish Sirloin Steak   
Served with Steak Garni, Onion Rings and Creamy Peppercorn Sauce 

 

Eaton Oak Mixed Grill 
Char Grilled Rump Steak, Gammon, Pork Steak, Lamb Chop, Sausage, Onion Rings, Two Eggs,  

Grilled Tomato and Field Mushrooms, Chips and Peas 
 

Pan-fried Venison Steak 
Served on Lyonnaise Potatoes with a Port and Redcurrant Sauce 

 

Highland Chicken  
Breast of Chicken filled with Haggis, in a Whisky, Wild Mushroom & Cream Sauce 

 

Duo of Salmon and Halibut  
Served in a Chardonnay and Sun-dried Tomato Sauce, with Buttered New Potatoes 

 

Nut and Mushroom Stroganoff 
Served with Savoury Rice 

 

********** 
 

Assiette of Desserts to Share 
A taster selection of desserts for two to share garnished with Chocolate dipped Strawberries 

 
 

********* 

Coffee and mints 
 

£25.00 per person 
A deposit of £5.00 per person is required at the time of booking 

VALENTINES SPECIAL OFFERS 
20% Discount for all Bookings from 5.30pm to 6.30pm. (£20 per person) 

Please note tables must be vacated by 8.30pm 
 

Discount applies to this menu only. Please note offers cannot be combined. 
 


