
 
 

 
 

Valentines Dinner Menu 
 

Friday 12th, Saturday 13th & Sunday 14th February 2010 
 

Served from 7pm – 10.30pm (last orders) 
 

£70 per couple 
 

Starters 
 

Cream of asparagus soup with white truffle & parmesan crouton 
Thai spiced crab cake with a sweet basil & lemongrass scented coconut broth 

Crispy duck leg confit with parsnip puree, pancetta, honey & 
lime dressing 

Warm tartlet of smoked haddock, Swiss cheese & leek 
 with Sauce vierge 

 
 

Main Dishes 
 

Roast rack of Yorkshire lamb with a herb crust, dauphinoise potatoes & rosemary jus 
24 hour slow roasted Aberdeen angus sirloin, cocotte potatoes, 

wild mushroom pastry pillow & Port wine sauce 
Seared fillet of seabass with Scallop & tarragon mash, 

pink Champagne sauce & tempura king prawn 
Goats cheese, spinach & sweet red pepper strudel 
 with cous-cous, seasonal leaves & aged balsamic 

 
Desserts 

 
Assiette of Christian’s desserts to share 

Bitter chocolate fondant with vanilla ice cream 
Iced berries with warm white chocolate sauce 

Selection of farmhouse cheeses with biscuits & onion chutney 
 

Coffee & petite fours 
 
  
 

A £120 per couple Dinner, Bed and Breakfast rate is available over Valentines Weekend and includes 
chocolates in the room and a special Valentines Breakfast.  This can be served Christian’s Restaurant 

or in your room. 
 

For reservations, please call 0114 2624424 or email info@christiansrestaurant.co.uk 


