
  CORKERS UPSTAIRS RESTAURANT 
RESERVE YOUR TABLE NOW FOR  

VALENTINES NIGHT SUNDAY 14TH Feb.  
 

STARTER CHOICES  
 

Sweet Melon & Prawns , Lemon Vinaigrette ~ 6.95 
 Roasted Sweet Pepper & Cherry Tomato Soup, Gruyere Cheese Crouton ~ 4.95 

6 Naked Rock Oysters On Crushed Ice ~ for a kick start! ~7.95 
Warm Roasted Vegetables & Gruyere Cheese Tart, Rocket Salad ~ 5.95 

Chef’s Liver & Pork Pate, Red Onion Relish, Toasted Brioche  ~ 5.90 
Heaped Bowl Of Steamed Cornish Mussels, Saffron & Chardonnay Sauce ~ 7.95 

Seared Dorset Coast Scallops With Orange & Basil Butter ~ 6.95 
 Baked Field Mushroom & Spinach, Topped With Melting Cheese Fondue ~ 5.95 

 
FRESH FISH & SHELLFISH CHOICES 

 
Bass Fillet With Lemon Pepper Crust, Warm Anchovy Vinaigrette  ~  17.90 

Grilled Whole Lemon Sole “Breton” ~ Prawns mushrooms & Capers  ~ 17.90 
Monk Fish & Tiger Prawns, Provencale, With Pilau Rice  ~  18.90 

Dorset Coast Lobster, Whole Or Half, Served Cold With Mayonnaise  
Or Grilled With Garlic Butter Or Baked “Thermidor”   ~ 32.00 / 17.00 

Dorset Coast Crab Whole Or Dressed  ~   18.50 
 

MEAT & VEGETARIAN CHOICES 
 

Roast Rack Of Lamb With Apricot & Mint Compote ~ 17.90 
!/2 Crisply Roast Duckling With An Orange & Cointreau Sauce ~ 16.50 

Char - grilled 8 oz Fillet Steak, Café de Paris Butter  ~ 18.90 
Fillet Steak “Diane” ~ Mushroom, Onion, Brandy & Cream Sauce ~ 18.90 

Chicken Breast Wrapped in Parma Ham, Wild Mushroom Wine Sauce ~ 14.90 
Escalope Of Veal Milanaise, With Tomato, Chilli & Garlic Linguini ~ 15.90 

 Mushroom & Onion Stroganoff Served With Pilau Rice (V) ~ 11.50 
Spaghetti, Charred Asparagus Spears, Lemon & Basil (V) ~ 11.50 

 
DESSERTS ~ 5.95 

 
Meringue Pavlova With Black Cherries & Dark Chocolate Sauce,  

Warm Pancakes With Pineapple & Coconut, Laced with Rum Sauce 
Baileys Crème Brulée 

Fresh Fruit Salad With Grand Marnier 
Rum & Coke Trifle 

Cheese Platter of Mature Cheddar, Stilton & Brie, Grapes & Celery  6.95 


