
Pork & Duck Liver Port Pate 

Toasted bread, caramelised onion chutney & slaw salad 
Salmon Dill Gravadlax  

Sourdough bread, dill & cucumber  cream 
Oyster & Chestnut  Mushrooms 

Slaw salad, bread, stilton and caramelised onion sauce 
Rosemary, Honey & Himalayan Salt Camembert to Share

Mixed seeds bread sticks,  sun dried tomato, cocktail gherkins, fig & honey chutney

Salt & Pepper Squid Chunks

Slaw  salad, fresh lime &  sweet chilli sauce 

Mushroom & Crumbly Blue Arancini

Chunky tomato  salsa & Parmesan cheese

Valentine’s Day 

For tables of 8 or more guests, an optional service charge of 10% has been added to your bill. Gratuities are appreciated and fully passed on to the team. Please advise a team 
member  when ordering your food of any allergies or intolerances, even if you are a regular guest, as our ingredients and recipes can change. We produce our food in kitchens with 

shared  equipment where allergens are handled, therefore we cannot  guarantee any item is allergen-free

To  S t a r t

Desserts

Le Flan Parisien 

Honeycomb ice cream & raspberry dust 

Panettone Bread & Butter Pudding

Crème anglaise 

Raspberry & Pistachio Semifreddo, 

Dry raspberry & raspberry coulis 

The Boat Inn Chocolate Trio to Share 

Chocolate fondant, lemon & lime sorbet, chocolate fudge cake, 

salted caramel chocolate brownie 

Muscovado Sticky Toffee Pudding 

Toffee sauce & salted caramel ice cream 

Cheese Board to Share

Blue Stilton, White Cheddar, Camembert, Double Gloucester, Red Leicester

 served with apple, grapes, celery Sticks, chutney & selection of crackers

M a i n s

Chicken Supreme 

Tender steam broccoli, creamy mash potato, & white wine sauce

Pork Belly 

Dauphinoise potato, chantenay carrots, braised mixed cabbage, 

apple sauce & red wine jus

Mushroom & Stilton Wellington

Roasted potatoes , seasonal vegetables & red wine sauce

Hake Fillet 

Sautéed crushed new potatoes, chorizo, seasonal vegetables & Hollandaise sauce

Surf & Turf 

 28 days aged 6oz rump steak, jumbo king prawns in garlic butter, skin on fries, 

cherry tomatoes & sautéed mushroom

T h r e e  C o u r s e s  &  F r e e  G l a s s  o f  K i r  R o y a l  £ 3 5 p p
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