
Valentine’s at the chequers 2024 
 

Regular Menu with Chocolate Truffles to finish £38 per person 
Sparkling Menua glass of Prosecco on arrival & Chocolate Truffles to finish £43 per person 

Prestige Menu a glass of Prosecco on arrival, additional Cheese Course, & Chocolate Truffles to finish £48 per person 
 

Available for bookings from 6pm 
£10pp deposit is required for all Valentine’s Day bookings  

 
STARTERS 

Pan Fried Scallops GFA 
smoked aubergine puree, salted cod & squid ink tuille   

(a £4 supplement applies to this dish) 
Crab Spring Rolls 

crispy seaweed & sweet chilli sauce 
Wild Mushroom & Artichoke Soup V GFA  

toasted sourdough 
Serrano Ham & Manchego Croquetas  

dressed rocket, parmesan & spiced tomato salsa 
Pear, Feta & Walnut Salad GFA 

herb croutons & a honey mustard dressing 
 

MAINS 
Pan Fried Halibut GFA 

Tender stem broccoli, fondant potato & lobster velouté 
Asparagus & Sun-Dried Tomato Risotto V VGA GFA 

wilted spinach, red pesto, shaved parmesan & extra virgin olive oil 
Soy & Honey Marinated Pork Chop GFA 
chive mash potato & sauteed bok choi 

Seabass Fillet GFA 
potato terrine, asparagus & champagne cream sauce 

8oz Rib Eye GFA 
chunky chips, watercress, crispy shallots, béarnaise sauce  

(a £4 supplement applies to this dish) 
 

DESSERT 
White Chocolate Panna Cotta GFA 

vanilla shortbread, raspberry & champagne jelly 
Black Cherry & Mascarpone Cheesecake 

strawberry ice cream & dark chocolate soil 
Sticky Toffee Pudding 

honeycomb ice cream & toffee sauce 
Apricot & Pistachio Frangipane Tart 

white chocolate sauce & vanilla ice cream 
 

OPTIONAL CHEESE COURSE 
A Selection of British & European Cheeses GFA 

apple &ginger chutney, grapes, walnuts & crackers 
 

Dietary Requirements & Food Intolerances 
GFA denotes that a dish can be made Gluten Free upon request. 
 V & VGA denotes that a dish is or can be Vegetarian or Vegan.  

Please let us know if you require these options.  If you have any other food allergies, intolerances or dietary requirements then please speak to 
a member of staff and this will be accommodated. 

 
An optional 10% service charge will be added to the final bill, 100% of which goes to our hard-working front of house and kitchen team. Please 

feel free to ask for this to be removed as they will not be offended. 


