
F R I D AY  1 4T H F E B R UA R Y

B O O K I N G S  F R O M  6 : 3 0  –  9 : 0 0 P M

T H E  F E A S T  O F 
S T  VA L E N T I N E

Surprise your other half on 14th February 
with a special Valentine’s Menu.

2 Courses £30pp   |   3 Courses £35pp

BOOK ONLINE OR EMAIL
luke.parsons@theastbury.com



STARTER

Baked Camembert, Honey & Truffle,  
Toasted Breads (To Share)

Soup of Love, Bread Roll & Butter (V) (*VE) (*GF)

Ham Hock Terrine, Pickles & Capers, Wholegrain  
Mustard Dressing, Toasted Sourdough

Wild Mushrooms on Toasted Focaccia,  
Conf it Garlic, Soft Boiled Egg (V)

MAIN

Chicken Tarragon Fennel Fricassee,  
Roasted New Potatoes, Seasonal Greens (*GF)

Duo of Pork, Roasted Pork Belly, Pork &  
Black Pudding Bonbon, Dauphinoise Potato,  

Roast Parsnip Puree, Seasonal Veg & Cider Reduction

Pan Seared Salmon, Lemon & Bacon Potato Cake,  
Tender stem Broccoli, White Wine Mussel Sauce

Vegetable Wellington, Wilted Greens,  
Chives Cream Sauce(V)

DESSERTS

Selection of Artisan Cheese &  
Biscuits to share (V) (*GF)

Strawberry Cheesecake, Sauteed  
Strawberries, Chantilly Cream

Sticky Toffee Pudding, Toffee Sauce &  
Vanilla Ice Cream

Chocolate Delice, Fruit Compote & Cream

THE MENU 

Valentines Cocktail on Arrival

A l l  a l l e r g e n  i n f o r m a t i o n  i s  a va i l a b l e  o n  r e q u e s t  |  ( V )  Ve g e t a r i a n   

( * V E )  Ve g a n  o p t i o n  a va i l a b l e  ( * G F )  G l u te n  f r e e  o p t i o n  a va i l a b l e


