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PRINCE OF WALES VALENTINES MENU

VALENTINE'S DAY MENU

2 COURSE | 32
3 COURSE | 38

STARTERS

TOMATO & RED PEPPER SOUP
Roasted tomato and red pepper soup, glazed with chilli oil and topped with croutons, served with heart-shaped toast

BANG BANG CAULIFLOWER FLORETS
Tempura battered cauliflower florets, coated in a sticky gochujang glaze, finished with spting onions and toasted sesame seeds

CHICKEN & MUSHROOM VOL-AU-VENTS
Diced chicken breast sautéed with mushrooms in a port & cream sauce, finished with cucumber nbbons

RED VELVET KING PRAWNS
Vibrantly coloured red velvet King Prawns, served with a spicy siracha mayonnaise on a bed of green leaf

SUPPLEMENT | +3

MAINS

CHICKEN SUPREME
Pan-roasted chicken supreme, served with crispy P%dmﬁ)}ﬂnoise potatoes and grilled tenderstem, finished with a
sauice '

. CREAMY WILD MUSHROQM RISOTTO 4
A medley of wild mushrggjsnﬁs S gmopost aaﬁgﬂna“s ﬁ%}ggg@cﬁe Sgrved inawhite \é/,]]élg sau ets%agod with fresh herbs and

OVEN-ROASTED COD LOIN
Oven-roasted cod loin served with rosemary-infused Pag;;%né? ﬁﬁa(tﬁes, carrot purée and sautéed green beans, finished with a

BEEF WELLINGTON

Beef fillet wrapped in a golden p@gggévd\%db%%rgﬁﬁgs ﬁ%ﬁe L nggled with truffled mashed potatoes,
SUPPLEMENT | +10

DESSERTS

STICKY TOFFEE ROULADE
Light, flufty sponge, rolled with rich sticky toftee, finished with a sticky toffee glaze and vanilla ice cream

o . _ ~ RASPBERRY CREME BRULEE .
Silky vanilla custard, infused with raspberries, wppedwxglgn atis ega%gehsﬁ]gugar ctust,, setved with alove heart shortbread and a

/ CO

CHOCOLATE FONDANT
Warm, rich chocolate sponge with a soft molten centre, served with smooth vanilla ice cream

LOADED STRAWBERRY ICE CREAM CROSSAINT
Awarm, buttery croissant filled with silky Varn]l%i% grhegcnghl%g with strawberty sauce and fresh sliced strawberties, finished

KCS ancfcream

SUPPLEMENT | +3




