
V a l e n t i n e s  D a y  
   £ 4 0  p e r  p e r s o n  

HIS & HERS MENU 

W H E R E  E V E R Y T H I N G  I S  A L W A Y S  P O S S I B L E  

 
1  W A R W I C K  P A R K  

R O Y A L  T U N B R I D G E  W E L L S  

T N 2  5 T A  
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T H E  
 

B R E W  
  

H O U S E  

 

A glass of Champagne & oysters 
 

 

STARTERS 
Baked goat’s cheese and filo parcel, pesto dressing 

Or 

Guinea fowl terrine, chorizo and haricot bean salad 

 

SORBET 
French martini sorbet 

 

MAINS 
Fillet of sea bream, saffron potatoes, bouillabaisse sauce 

Or 

Braised shin of beef, creamed potatoes, wild mushrooms, red wine sauce 

 

DESSERTS 
Assiette of chocolate to share 

 

TEA, COFFEE AND PETITS FOURS 


