
Valentines Menu

The Royal Oak – Much Marcle

Cream of Broccoli & stilton soup

Deep fried Brie wedges set on a cranberry glaze

Smoked salmon & prawn parcels on a bed of crisp lettuce with a light lemon drizzle

Warm chicken & bacon salad with a honey & mustard dressing

Nachos for sharing with homemade salsa & melted cheddar cheese

8oz Sirloin steak with a classic Dianne sauce or plain with all the trimmings

Grilled Seabass fillets on a bed of oriental style noodles with soy & chilli sauce

Honey glazed rack of lamb with a redcurrant & mint glaze

Tagliatelle pasta with a creamy woodland mushroom, broccoli & tarragon sauce

Chicken Kiev, breast of chicken filled with garlic & herb butter, breaded & deep fried

All served with fresh vegetables & roasted rosemary new potatoes or chips & peas or salad

Profiterole Mountain laced with chocolate sauce to share or a hill to yourself!

Apple & Blackberry Crumble with custard

Delicious Fresh Raspberry & Meringue sundae (with 2 spoons)

£19.95 per person

(£60 per couple includes – 2 three course dinners & a bottle of champagne)

(£100 per couple includes – 2 three course dinners, bottle of champagne & overnight accommodation,

inclusive of full English breakfast)


