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ROYAL WHITBY
VALENTINE'S MENU

3 Course Dinner-£30 per person
Valentine's Afternoon Tea served with Prosecco & Chocolate Strawberries - £50 for two
Available 14th - 16th February

TO START

SHARING PLATTER FORTWO
Homemade Focaccia, Basil Pesto, Tomato Tapenade,
Olives, Cured Salamis, Balsamic Onion, Mozzarella

PRAWN COCKTAIL

Classic Prawn Cocktail, Bloody Marie Rose, Avocado, Crusty Bread

GOATS CHEESE
Roast Beetroot, Goats Cheese, Candied Walnuts,
Basil Pesto, Oregano Bruschetta (V) (GFA)

TO FOLLOW

PORK

Slow Cooked Belly Pork, Fondant Potato, Savoy Cabbage,
Pancetta, Apple Puree, Shallot & Cider Reduction (A) (GF)

SALMON
Pan Roast Salmon, Crushed New Potato, Wilted Spinach,
Caper, Lemon and Herb Butter Sauce (A) (GF)

VEDURA PIZZA
San Marzano Tomato, Mediterranean Roast Vegetables,
Mozzarella, Basil Pesto (V) (N)

DESSERT

CLASSIC TIRAMISU
Espresso, Tia Maria & Mascarpone (V) (A)

WARM CHOCOLATE BROWNIE
Morello Cherry Compote, Chocolate Sauce & Clotted Cream (V)

CHEESE BOARD
Celery, Fruit, Crackers & Chutney (GFA)

royalwhitby.co.uk

To book your place for Valentine's please contact the team on
01947 602234 press 2 or email reception@royalwhitby.co.uk

(V) Vegetarian, (A) Contains Alcohol, (N) Contains Nuts,
(GF) Gluten Free, (GFA) Gluten Free Available




