
Spanakopita filo pie 
Spinach, caramelised onion, fresh dill, parsley, 
mint, nutmeg, fresh chilli, lemon, spring onion, 

feta & sesame seeds in buttery crisp filo pastry. 
Or

Beef & chorizo pie
Slow cooked local beef, Cairngorm ale 
& chorizo pie with our flaky puff pastry 

Dauphinoise potatoes 
Thinly sliced maris pipers layered & baked in a 

fresh thyme, garlic, cracked black pepper cream

Buttered lemon greens & honey roast carrots
Long stem broccoli, Cavallero, green beans 

& peas. honey roasted carrots

Strawberry & dark chocolate drip cheesecake
Dark chocolate & mint drip cake 
(iNcLuDeS oNe oF eAcH sWeEt) 

Collection on 
Friday 13th or

Saturday 14th Feb 
10am until 2pm

£55

Pick up your two-course dinner 
& follow the cooking instructions.
It’s tHaT sImPlE! 

All dishes will be pre-prepared & ready 
to go straight into the oven, with full 
cooking instructions included. 

It’s as simple as stick it in the oven, 
open a bottle, light a candle, dish up 
& have a lovely at home Valentines. 

F I N I S H  A T  H O M E  D I N N E R  F O R  T W O

T WO COURSE
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ORDERS MUST BE PLACED
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MaIn cOuRsE

SwEeT cOuRsE

14th feb


