Celebrate love in true Lesters Arms style with our exquisite 3-course menu, thoughtfully curated for an
unforgettable dining experience. Priced at just £45.95 per person, our Valentine’s Menu will be available on
Friday 13th, and Saturday 14th February.

For those who want to truly indulge, our outstanding Main Course sharing option offers a centrepiece dish to
enjoy together, available for an additional £10 per person.

Starters
Crispy salt and pepper pork belly bites, soy and sesame noodle salad

Garlic and chili King prawns, toasted ciabatta, parsley puree

To Share

Baked Camembert, red onion and cranberry chutney, crusty bread, olives and sun-dried tomatoes

Mains
Thyme and rosemary roast lamb rump, truffled potato terrine, fine beans and heritage carrots
Pumpkin, sage and mozzarella risotto with parmesan crisp

Pan fried sea bass, lobster and prawn croquette, tomato and red pepper chili sauce, with balsamic
roasted cherry tomatoes

To Share

160z Chateaubriand, choice of chips or fries, fine beans, roasted root vegetables,
black pepper sauce, bearnaise sauce (extra £10pp)

Dessert
Limoncello panna cotta, crushed meringue, raspberry sorbet

Tiramisu cheesecake, amaretti

To Share

Dessert Trio: mini espresso creme brulee with biscotti, raspberry bakewell,
chocolate fondue marshmallows and strawberries
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Dietary Information

We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with the allergen
guidelines to support you in making your own menu choice; however, we cannot recommend or tell you what is suitable for you to eat or drink. We
declare the main fourteen allergens recognised by the FSA, but we are unable to give information on allergens outside of this; however, as we handle
many allergens in our busy kitchen, we therefore cannot guarantee all traces of allergens are completely removed.



