
Valentine’s Menu
Starters 

Roast Butternut Squash Soup 
Guinness & Treacle Wheaten Scone, Whipped Irish Butter 

Irish Goat’s Cheese 
Caramelised Red Onion & Salt Baked Conway Farm Beetroot Tart,  

Burren Balsamic & Peppery Leaves

Northern Irish Chicken Liver Parfait 
Armagh Apple Jelly, Chargrilled Sourdough,  

Erin Grove Spiced Apple Chutney 

Mains
 Slow Cooked Featherblade of Fermanagh Beef 

Horseradish Pomme Purée, Roast Root Vegetables, Bone Marrow Jus

Pan Fried Northern Irish Chicken Supreme 
Dauphinoise Potatoes, Wild Mushrooms,  

Buttered lona Farm Rainbow Carrots, Charred Comber Leek & Truffle Jus 

Baked Fillet of Portavogie Cod 
Chick Pea & Lentil Dahl, Charred Vegetables, Curry Oil,  

Served with Buttery Mash, Roast Potatoes & Seasonal Vegetables 

Wild Mushroom Rigatoni 
Tarragon Crumb, Shaved Parmesan, Crispy Shallots & Truffle Oil 

Sweets 
Sticky Toffee Pudding 

Salted Caramel Sauce & Bourbon Vanilla Ice Cream 

Blueberry & Lemon Eton Mess  
Broken Meringue, Blueberry & Lemon Compote & Whipped Cream

Tonka Bean Crème Brûlée 
 Amaretti Biscuit Crumb 


