
VALENTINE’S DAY 
MENU 

Starters
CHEF’S SOUP OF THE DAY    

Thick, hearty and delicious! served with artisan bread.

LOADED POTATO SKINS  
Cheese and bacon, hickory bbq sauce, sour cream and chive dip. 

   options available

HOMEMADE SATAY CHICKEN KEBABS 
Chef’s-own peanut sauce and a cucumber, chilli and coriander salsa.

FINEST SMOKED SALMON WITH A HORSERADISH CREAM 
Cornichons, red onions, capers, salad leaves and artisan bread.

TOASTED SWEET POTATO FALAFEL   
Hummus, chickpea, cucumber salad, toasted sesame, olive oil.

Mains
PAN-ROASTED RUMP OF ENGLISH LAMB   (£7 supplement)*  

Minted pea puree, sautéed peas with chorizo, dauphinoise potatoes, seasonal vegetables and a honey and thyme jus.

HOMEMADE FRAGRANT SRI LANKAN CHICKEN CURRY 
A traditional dish finished with nigella seeds, mixed rice, mango chutney and naan bread. 

   options available

BEETROOT WELLINGTON    
A delicious alternative to a traditional wellington! 

Served with a vegan feta, toasted walnuts, radish and pomegranate salad with a balsamic dressing.

FILLET OF TERIYAKI SALMON  
Stir-fried oriental vegetables and mixed rice.

PRIME FILLET STEAK ‘ON THE STONE’ OR CHARGRILLED  (+£15 supplement)* 
Served with peas, field mushroom, grilled tomato and your choice of potatoes.  

Each ‘on the stone’ is also accompanied by a selection of sauces.

14TH FEBRUARY FROM 5PM

 Vegetarian   Vegan

£39.95 THREE COURSES     £31.95 TWO COURSES  
Both options are inclusive of coffee and a chocolate. Please be advised that the February Discount Scheme cannot be used in conjunction with this set menu.    

The Grumpy Mole
COUNTRY INNS AND DINING

*Additional supplements are applied to certain dishes on the menu.



Desserts 
CHEF’S OWN CRÈME BRULÈE 

Red fruit compote and homemade shortbread biscuit. 
A true classic! 

HOMEMADE WARM DARK CHOCOLATE BROWNIE   
With sea-salted caramel ice cream, chocolate sauce and toasted marshmallows.

TRILLIONAIRES TART      
Served with fresh raspberries and vegan vanilla ice cream.

‘AWARD WINNING’ FOSSFIELD FARM ICE CREAMS 
Choice of: vanilla pod, strawberry sensation, sea-salted caramel or double chocolate chip.  

Mediterranean lemon, passionfruit or raspberry sorbet.

TRIO OF ARTISAN CHEESES  
Biscuits, fig and date chutney, sliced apple and grapes.

Afterwards
FRESHLY BREWED COFFEE AND CHOCOLATE

 Vegetarian   Vegan

All our food is freshly prepared to order.  
Please let us know of any allergies or dietary  

requirements at time of booking and when ordering.

WWW.THEGRUMPYMOLE.CO.UK


