
STARTERS

MAINS

DESSERTS

Roasted red pepper and tomato soup  
with foccacia crostini and pesto

Baked mozzarella risotto cakes, parma ham and rocket 
leaves with a balsamic syrup

Smoked salmon, celeriac and caper remoulade with 
crushed beetroot dressing

Smooth duck and chicken liver pate with toasted brioche 
and apple and mustard seed relish

Amazing price at just £25.95 per person  
including a speciality cocktail

10oz New York Rib, pomme neuf, mushroom, confit 
tomato served with béarnaise sauce

Englishman in New York - 8oz prime beef burger, 
stinking blue cheese and speciality bacon

Potato gnocchi with basil, served with a white wine and 
shallot cream

Seasonal fish pie served with greens, cheddar cheese 
mash topping and grenolata

Baked breaded chicken breast, garlic butter, french 
beans and creamed potatoes

Nut Allergy
Whilst our dishes do not have nuts as a main ingredient, unless stated there may still 

be traces of nuts and nut oil present.

Service Charge 
A discretionary 10% service charge will be added to tables of seven or more.

Sharing platter - chocolate and peanut torte, 
cheesecake of the day and sticky toffee pudding

Follow us on Twitter @SimpleNQ
Join us on Facebook facebook.com/SimpleNQ

...at The Light
Valentines


