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(Bookings from 7pm)
3 courses for £33.95 per person
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Garlic & Rosemary Camembert Rambler’s Charcuteries
Served with a fig & honey chutney OR Selection of cold meats, olives,
and sourdough bread. roasted pepper, cheese & homemade
(Gluten free option available) foccacia bread.

(Gluten free & vegan option available)
Slow Roasted Belly Pork
Fondant potato, stem broccoli, pork & apple bon bons and an apple cider jus.

Roast Chicken Supreme

Fondant potato,wild mushroom and spinach fricassee, parma ham crisp and
a chicken veloute jus. (Gluten free option available)

Potato Gnocchi

Roasted butternut squash, sautéed mushroom, spinach and
sage, in a dairy free butter. (Vegan option available)
Pan-fried Seabass

Creamed leek, potato fondant, parma ham crisp and red wine reduction. &

ﬂej’ Ma& A choice of one of our Classic\ /

OR homemade desserts to

choose on the night.
(Gluten free and vegan options available)

An assiette of
Valentine’s Desserts

Including a raspberry & white chocolate cheescake, meringue
kisses, red velvet cake & chocolate dipped strawberries

Join us and enjoy good food, drink and a classical live guitarist in twinkling candlelight.

Please call us on 01538 702730 or head to our website ramblersretreat.co.uk to book your table.
Booking will be essential. We will require a preorder of your starter and main course

prior to Saturday 10th February. Bookings can be made between 7pm and 7:30pm.

To secure your table we will require card details, in the case a cancellation is made under
48 hours to the event, £10 per person will be charged accordingly.

01538 702730 info@ramblersretreat.co.uk www.ramblersretreat.co.uk



