THE SUMMET HOUSE
VaLenTInes Menu 2026

AVAILABLE FrIDAY 13TH TO SUNDay 15TH FEBruary

LOBSTEr ravioLl, SLOW COOKED TOMATO and WHITE WINE FONDUE, ParMesan and CHIVES
smaLL £12.95 Large £22.95

HOI SIN DUCK SPrINg rOLL, FreSH SPring roLL FILLED WITH STICKY HOI SIN 8LaZ€D DUCK,
SErVED IN @ LETTUCE BASKET WITH SWEET CHILLI & LIME ASIan SLaw £9.95

LayereD Tiane OF Fresk CraB and prawns, avocano COMPOTE and TOMATo SaLsa,
WITH T'OCKET, BaLSaMIC and SOUrDOUBH CrouTES £13.95 (gFo)

VEgan BakeD Greek STYLE COUrsETTE, aUBEreINE, OLIVE and Veean FeTa erarin,
FreSHLY BaKED BABUETTE TO DIP £10.95 (vegan, Fo)

R0AST CELErIac STeak, red WINE & MUSHIrOOM BOUrsuIsnon WITH POFTOBELLO & CHESTNUT MUSHIOOMS
CAULIFLOWET TICE & ParsLEY £19.95 (vesan 8ro DFO)

ROSEMary an &arLIC MarinaTed cannon OF LaMB (SEFVED PINK),
CELErac and PanceTTa DAUPHINOISE POTATOES,
CONFIT HONEY 8LAZED CArroTsS WITH PETIT POIS and MINT, MaDeira JUS £25.95 (o)

801 FILLET STE@K TOUrNEDOS ROSSINI, rOAST FILLET STEAK (SEPVED TO YOUT LIKING)
SErveD on a BEEF DIIPPING and THYME rosTI POTATO,
WITH BUTTErED SPINACH, 8LAZED WITH CHICKEN LIVEr Parrair,
DFIZZLED WITH @ TrUFFLED MUSHIOOM & I'tD WINE SauCe £3%.95 (8Fo dro)

% LOBSTEr 8LAZED WITH FresH arLIC and parsLey BUTTET,
TEMPUr@ Prawns, Caesar saLab, Fri€s, Tr10 OF DIPS £38.95 (8r0 DFo)

Pan roasTed saLMon STeak, SErved on a Fricassee OF NEW POTATOES, CONFIT CHOrIZO,
WILTED SPINACK, COUr&ETTE rIBBONS, FOCKET anD BasIL alOLI £21.95 (8Fo DFo)

PICK YOUr SUTF anb TUrk

80Z SITLOIN WITH % 8arLIC BUTTEr roasTeD LOBSTEN £49.95
80Z SILOIN @nD 8arLIC BUTTET TIBEr Prawns £42.95

ALL SETVED WITH
roasTeD Vine TOMATOES, TPUFFLE MUSHIOOM 8raTin, onion rines,
OCKET and parmesan SaLab, Hand CUT CHIPS, PEPPErCOrN Sauce (o)

IF YOU Have any FooD INTOLErance, PLEase LET YOUr SErVEr Know BEFOre Ordering

8F0 = GLUTEN Fre€ OPTION avalLaBLE  DFO DAIRY FREE OPTION AVAILABLE
A DISCFETIONArY OPTIONGL SETVICE CHArse OF 9% WILL auTOMaTICaLLy B€ abDED TO YOur BILL



