
 
 

Lakes Valentines Menu 2026 

To Start 

Roasted Red Pepper and Sweet Potato Soup  
served with a cheese scone baton (df, v,) 
(GF & VG adaption available on request only) 

Confit Chicken and Duck Terrine 
served with sour cherries and mixed salad leaves (df, gf) 

Beetroot Salmon Gravadlax 
served with horseradish crème fraîche dressing and rocket salad (gf) 

Deep Fried Panko Breaded Camembert 
served with a grape chutney and dressed mixed leaves (v) 

(GF adaption available on request only) 

Intermediate Course 

Champagne & Raspberry Sorbet 

Main Course 

Pan Seared 6oz Fillet Steak  
served with fondant potatoes, seasonal vegetables, celeriac puree, truffle oil and a red wine jus (gf, df) 

Roasted Chicken Supreme 
wrapped in streaky bacon and stuffed with brie 

served with roasted Chateau potatoes, seasonal vegetables and a Provençal sauce (gf) 

Roasted Cod Fillet 
with a herb crust served with lemon and dill crushed new potato cake, seasonal vegetables  

and a crayfish white wine sauce 

(GF adaption available on request only) 

Baked Field Mushroom Wellington 

served with a spinach velouté, slow roasted beetroot, honey glazed carrot puree  

and crispy sweet potato crisps (df, v, vg) 

Dessert 

Red Velvet Chocolate Fondant  
served with vanilla pod ice cream and white chocolate dipped strawberry (v) 

Passion Fruit Posset 
with heart shaped shortbread biscuits (v) 

Forced Rhubarb Panna Cotta 
with a white chocolate raspberry biscotti biscuit 

(GF adaption available on request only) 

Vegan Salted Caramel Chocolate Brownie 

served with vanilla bean ice cream (gf, df, v, vg) 

Cheese Course 

Selection of Cheese and Biscuits 

served with chutney, grapes, celery and crackers (V) (GF adaption available on request only) 

£70 per person Includes glass of bubbly, Coffee with petit fours and single rose 
DF – Dairy Free        GF – Gluten Free        V – Vegetarian        VG - Vegan 


