
The Guinea’s Valentine’s Menu 
 

 

Love Apple Soup 

Homemade Roasted Tomato Soup, Served with fresh crusty bread and croutons.  

 

Brie Wedges in a Panko Crumb 

Golden Fried Brie Wedges, Finished with a Port/Redcurrant reduction. 

  

“Bloody Mary” Seafood Cocktail 

Smoked Salmon & Prawn Cocktail, bound lovingly in a “Bloody Mary” sauce, atop dressed leaves. 

Served with brown bread and butter. 

  

Antipasti Sharing platter for a couple 

Pesto infused Buffalo Mozzarella, Marinated Olives, Sundried Tomato’s, Freshly baked bread for 

dipping, with balsamic and olive oil  

 

Mains: 

A Timeless Classic Chicken Chasseur 

Chicken Breast wrapped in streaky bacon, finished in our signature chasseur sauce. Served with 

roasted new potatoes, and steamed green veg.  

 

The Slowest Cooked Pork Belly 

Slow Cooked Pork belly, with crispy crackling, served atop creamed potato, Steamed green veg 

and finished in a homemade Bramley apple and smoked bacon jus  

 

Fillet Steak Diane 

Pan seared Fillet Steak, Cooked medium and finished with a creamy Diane sauce. Served with a 

grilled tomato, sauté mushrooms, triple cooked chips and rocket there will be an added 

supplement of £10 for this dish 

 

Tex Mex Sharing Platter for a couple 

Choose from either Beef Chilli or Vegetarian Chill, each is served with Dipping tortilla chips, 

Jalapeno peppers, sour cream & Salsa. Served with cream cheese stuffed Jalapeno Peppers, 

Sliced potato wedges and corn fritters, 

 

Desserts: 
Strawberries and cream Cheesecake  
with your choice of Chantilly cream, or Chambord infused pouring cream.   
 
Warmed Cherry pie 
Served with a choice of whipped cream, ice cream, or custard 
 
Cheese and Biscuits 
Our hand selected choice of cheese’s served with selected biscuits, grapes and an onion chutney 
 
Chocolate brownie sharing sundae for a couple 
Chocolate brownie Chunks, Double Chocolate ice-cream, Mini Marshmallows, Malteasers, Fresh cream & 
Belgian Chocolate sauce 
 
 

We will need £10 deposit per head before the day, there’s no need to preorder you can make your 

choices on the night. 2 courses £25 and 3 course’s is £35. Please be aware there will be an additional 

supplement for the Fillet steak menu choice. 


