
V A L E N T I N E S  M E N U 
 
 
 

KING PRAWNS, CHILL I ,  GARLIC,  GRILLED SOURDOUGH 
 

SP INACH,  POTATO + ONION  P AKORAS , TOASTED CUMIN +  LIME YOGH URT (VE) (VG)  
 

CHARGRILLED MOROCCAN SPICED CHIC KEN SKEWERS,  HARISSA CRÈME-FRAICHE 
 

GOATS C HEESE,  BEETROOT RELISH, ROCKET, GRILLED SOURDOUGH (VE) 
 

HALLOUMI, RED PEPPER, RED ONION, C OURGETTE,  CHILL I ,  MINT +  LEMON  
SK EWERS , TZATZIKI  (VE) 

 
THAI L IME + CHILL I CRAB CAK ES , ROCKET, TOASTED SESAME SEEDS,  SW EET CHILL I 

 
 
 
 

PAN -FRIED SEA BASS FILLET , RIC E NOODLES , RED ONION, PEPP ERS , SP RING  
ONIONS , GIN GER,  LEMON GRASS,  CHILL I ,  L IME,  CORIANDER (VG*) 

 
PENNE PASTA, AUBERGINE, CHILL I ,  GARLIC, RED ON ION, RIC H TOMATO  

SAUCE,  MELTED M OZZARELLA (VE) (VG* )  
 

SLOW COOK ED LAMB TAGINE, LEMON COUSCOUS, SP ICED CUMIN YOGH URT,  
TOASTED ALMONDS, CORIANDER,  

 
THAI CURRY WITH CHICKEN,  SPRIN G ONIONS,  PEP PERS, RED ONIONS , GINGER,  

CHILL I ,  LIME,  LEMONGRASS,  COCONUT MILK,  C ORIANDER,  RIC E (VG*)  
 

MELTED GOATS CHEESE, GRILLED SOURDOUGH,  ROC KET,  BEETROOT,  
TOASTED WALNUTS + BALSAM IC (VE) 

 
DUC K PANCAKES WITH SH REDDED ROAST DUCK, C UCUM BER, SPRING ONION S,  

HOIS IN SAUCE,  SALAD,  PRAWN CRACKERS 
 

8O Z  RIB -EYE STEAK, GARLIC BUTTER,  FRIES (£3  SUPPLEMENT) 
 
 
 
 

ST ICKY TOFFEE P UDDIN G,  CHOCOLATE FUDGE BROWNIE , M INI  C HOCOLATE  
SOUFFLÉS, CREAM –  TO SHARE 

 
MINI CINNAMON DOUGHNUTS , WARM CHOCOLATE DIPPING SAUC E –  TO SHARE 

 
SW EET WAFFLE,  CARAMEL FUDGE ICE CREAM,  CHOCOLATE SAUCE 

 
STICKY TOFFEE PUDDING, CLOTTED CREAM ICE C REAM 

 
 
 

 

2 COURSES £25     |       3 COU RSES £29 
INC LUDING  A GLAS S O F P ROS ECCO  

 

( VE)  VEGETARIAN  |   ( VG)  VEGAN  |   ( VG*)  VEGAN VARIAT ION AV AILABLE 

	  

	  

	  

	  

	  

	  

	  

 

W W W . F O R U M B A R . C O . U K  


