
VALENTINES MENU £49 per person 

Indulgent Extra of a Duo of Colchester Native Oysters   £7 
Our hand shucked Oysters will be served one classically with Shallot Vinegar and a Hot Rockefeller 

Oyster with Herbs, Pernod, and Breadcrumb –  

Starters 
Cupid’s Seafood Platter for 2 to share 

Delectable sharing board of Mediterranean Prawns, Norwegian Prawns Marie Rose, Deep Fried 
Breaded Scampi, Green Man Smoked Salmon & homemade Mayo * DF on request 

Or 
Carpaccio of Beef, Pink Peppercorns, Rocket, Sweet & Sour Onions and Black Truffle 

Or 
Brochette of King Prawns served with our own slightly spiced Satay Sauce. 

Served with a BBQ Pineapple and Mango Salsa. 
Or 

Asparagus served Hot with a Classic Hollandaise Sauce 

Nick’s Valentine Optional Extra Fish  Course  @ £13.50 per person 
Finest Rye Bay Scallops, Smoked Back Bacon and Sicilian Lemon Butter Sauce 

Main Courses 
“Finest Prime Chateau-Briand for 2 to share ….” 

This fantastic fillet of Scotch Beef is pan roasted and then served with a Béarnaise Sauce,           
                   Grilled Cherry Vine Tomatoes , Mushrooms, French Beans and Skinny Frits – the food of love!   

(Supplement of £5.00 per person) 
Or 

 Pan Roasted Fillet of Fresh North Atlantic Halibut pan roasted topped with Crab Hollandaise.  
 Served with Italian Noodles and Asparagus tossed in a Velvety Lobster Cream Sauce * GF on request 

Or  
Pan Roasted Breast of Banham Chicken stuffed with a Wild and Chestnut Mushroom Mousse and 

wrapped in Smoked Bacon. Served with a Rich Mushroom, Tarragon and Brandy Cream Sauce 
Or 

Baked Tartlet of Goats Cheese, Confit Onion and Plum Tomatoes 
Mixed Leaves, Beetroot, Pomegranate and a Raspberry Vinegar Dressing & Skinny Fries 

                                                                                                                                                                       
Desserts 

Green Man Chocolate and Orange “Terry’s” Tart, Chantilly Cream 
Or 

“Crepes Suzette” Pancakes flambéed in Orange Juice, Orange Zest, Grand Marnier, and Cointreau 
Or 

Passion Fruit Posset with Homemade Shortbread * GF on request 
Or  

Selection of English and Continental Cheese served with Celery, Grapes and Biscuits. * GF on request 

For those of you who prefer to dine at home, this can be offered as a finish at home option. Please call 

to book a pickup slot and further details.


