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. ' 2 courses | 24 per person :
. ' 3 courses | 29 per person .

Glass of Prosecco or Elderflower Fizz on arrival

STARTERS

Burrata to share cro,v
Beel tomatoes, basil oil

Vegetable Pakora cr v :
Pineapple, lime and chilli salsa

Lamb Koftas cr
Tzatziki, rocket

Smoked Mackerel cro .
Beetroot pureé, pea purec, melba toast

: MAINS

Surf and Turf er | £10 supplement
6oz fillet steak, Atlantic King Prawns, garlic butter, chips, mushroom, tomato

Chicken Supreme cro
Roasted new potatoes, seasonal greens, leek, mushroom and bacon sauce .

Crab and Prawn Linguine .
. Lobster bisque, samphire, charred lemon .

. Sweet Potato and Coconut Curry ve, 6r .
: Steamed basmati rice, peanuts, crispy noodles, lime wedge

DESSERTS

Profiteroles v
Homemade profiteroles, Chantilly cream, chocolate dipping sauce

Banoffee Pie v
Biscuit base, caramel sauce, whipped cream, bananas

Lemon Posset cro,v ' .

Raspberry coulis, butter shortbread

\

Dark Chocolate Torte ve, 6r

Cashew nut base, berry compote '

V =vegetarian VG =vegan GF =glutenfree GFO = gluten free option °

T&Cs apply. Booking advisable. Menu available between 5-9pm. Diners of Valentine’s Menu are entitled to a free glass of Prosecco (125ml)
over-18s only, or elderflower fizz (alcohol free), Subject to availability. Lots of our dishes are adaptable. Please inform us of any allergies or dietary
requirements, we will do our utmost to cater for them. Please be aware that our food is prepared in a kitchen containing all allergens including .
NUTS. TOUT'S Card instant rewards are not included with this promotion. Menu not available in conjunction with any other offer. E&OE.
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Prosecco M A%)LE

LOUNGE - RESTAURANT

Make this Valentine’s one to remember
with a delicious two or three course meal
> and complimentary glass of Prosecco or
Elderflower Fizz at The Maple.

Indulge in dishes such as Crab and Prawn
Linguine, Sweet Potato and Coconut Curry
or Surf and Turf. Finish with sweet treats,
such as Profiteroles, Lemon Posset or Dark
Chocolate Torte.

Book your

~{eGalss

2 courses £24 | 3 courses £29 table onhne or call
per person 01934 477981

Menu available from s5pm
on Saturday 14™ February 2026 only.

T&Cs apply, see overleaf.



