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CLASSIC PRAWN COCKTAIL   

ROYAL GREENLAND PRAWNS SERVED WITH 
MARIA-ROSE SAUCE 

£ 6.95 
 

CHEFS HOMEMADE PATE  
HOMEMADE SMOOTH PATE, WITH A DISTINCTIVE CHICKEN 
LIVER FLAVOUR, ENHANCED WITH BRANDY & SHERRY 

AND A HINT OF GARLIC 

£ 5.95 
 

GREEK SALAD V  
A CHOPPED MIXED SALAD WITH FETA CHEESE & OLIVES FLAVOURED WITH  

OREGANO & MINT 

£ 5.75 
 

MELON ELIZABETH  
MELON PEARLS & PRAWN  

£ 6.95 
 

SMOKED SALMON & PRAWNS  
CORNETS OF SMOKED SALMON STUFFED WITH PRAWNS & SERVED 

WITH A CRISPY SALAD 

£ 9.95 
 

GRILLED HALOUMI CHEESE V   
SERVED WITH A CRISPY SALAD GARNISH 

£ 5.95 
 

CRISPY DEEP FRIED BRIE V  
SERVED IN A REDCURRANT AND PORT JUS 

£ 5.95 
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PATE CHAMPIGNON  

PATE STUFFED MUSHROOMS LIGHTLY BATTERED    
AND SERVED WITH GARLIC MAYONNAISE 

£ 6.50 
 

BAKED GARLIC MUSSELS  
A TOPPING OF GREEN LIPPED MUSSELS BAKED IN THEIR SHELL WITH GARLIC BUTTER 

AND FINISHED WITH BREAD CRUMPS 

£ 7.95 
 

ASPARAGUS VALENTINO  
ASPARAGUS SPEARS WRAPPED IN SMOKED SALMON, DEEP FRIED IN A CRISPY BATTER  

AND SERVED WITH A CRISPY SALAD GARNISH  

£ 7.95 
 

MEDITERRANEAN KING PRAWNS  
GRILLED GIANT KING PRAWNS COOKED IN A FRESH GARLIC & BUTTER SAUCE  

£ 18.95 
 
 
 
 
 

HHHHOMEMADE OMEMADE OMEMADE OMEMADE SSSSOUPSOUPSOUPSOUPS............    
    
 

LOBSTER & PRAWN BISQUE LACED WITH BRANDY  
£ 6.95 
  

 CHEFS HOME MADE SOUP OF THE DAY 
£ 3.95 
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GRILLED WHOLE DOVER SOLE    

MARKET PRICE  
 
 

KING PRAWNS PERNOD  
 SHELL OFF KING PRAWNS FLAMED IN PERNOD AND FINISHED WITH A TOMATO CONCAS 

AND SERVED WITH PATNA RICE  

£21.95 
 

PLAICE ROYAL   
ROLLS OF PLAICE, STUFFED WITH SMOKED SALMON & ASPARAGUS , 

FINISHED IN A CRÈME SAUCE AU GRATIN  

    £ 18.95 
 

DEEP FRIED BATTERED SCAMPI  
FRESH WHOLE TAIL SCAMPI SERVED WITH TATAR SAUCE  

£ 19.50 
 

BAKED SALMON ALEXANDRA  
SALMON FILLET COOKED IN A CREAMY WHITE SAUCE AND FINISHED WITH PRAWNS  

AND ASPARAGUS AU GRATIN   

£16.95 
 

 ALL OUR DISHES ARE FRESHLY COOKED TO ORDER YOUR PATIENCE IS APPRECIATED  
 

VEGETARIAN OPTIONS  
TODAY’S SPECIAL 

£12.95 
MUSHROOM STROGANOFF  

 MUSHROOMS COOKED IN A CREAMY SAUCE FLAVOURED WITH 
BRANDY & PAPRIKA AND SERVED WITH PATNA RICE 

£ 12.95 
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BARNSLEY CHOP  

FOR THE VERY HUNGRY 26-28 OZ OF SUCCULENT LAMB  
FLAVOURED WITH ROSEMARY  

£28.95 
 

VENUS STEAK SURF & TURF  
SIRLOIN STEAK COOKED TO YOUR LIKING THEN SMOTHERED IN  

GARLIC PRAWNS AND MUSHROOMS 

£ 23.95 10OZ £28.95 18OZ 
 

 STEAK DIANE  
A 10-12OZ FILLET STEAK, COATED IN FRENCH MUSTARD, FLAMED WITH BRANDY AND  

FINISHED IN A CREAM, MUSHROOM AND ONION SAUCE  

£ 27.95 
 

FILLET AU POIVRE  
A 10-12OZ FILLET STEAK COOKED IN A CRACKED PEPPERCORN SAUCE AND 

FLAVOURED WITH BRANDY 

£ 27.95 
 

SIRLOIN STEAK AU POIVRE  
PRIME 10 OZ SIRLOIN COOKED IN A IN A CRACKED PEPPERCORN & CREAM SAUCE FLAVOURED 

WITH BRANDY 

£23.95 
 

TOURNEDOS ROSSINI  
A10- 12 OZ FILLET STEAK COOKED TO YOUR LIKING , SERVED ON A CROUTON  
TOPPED WITH PATE AND COVERED IN A MUSHROOM AND MADEIRA SAUCE  

£ 27.95 
    

VENUS HOUSE SPECIAL STEAK  
A 18 OZ SIRLOIN STEAK, SERVED IN A SPICY PEPPER, MUSHROOM, 

TOMATOES AND GARLIC SAUCE WITH A HINT OF CURRY  

£ 23.95 10oz £28.95 18oz 
 

PLEASE NOTE ALL OUR STEAKS ARE 28 DAY MATURED TO ENSURE THE 
QUALITY REMAINS WE RECOMMEND THAT YOU ORDER YOUR STEAK, 

RARE, MEDIUM RARE OR MEDIUM  
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DUCKLING A, L ‘ORANGE  
HALF A CRISPY ROAST DUCKLING, SERVED WITH A TANGY  

ORANGE AND GRAND MARNIER  
 SAUCE 

£ 18.95 
CHICKEN AU POIVRE  

CHICKEN BREAST COOKED IN A CRACKED PEPPERCORN & CREAM SAUCE   
FLAVOURED WITH BRANDY 

£16.95 
CHICKEN HARTINGTON               

A PLUMP CHICKEN BREAST COATED IN A CREAMY STILTON SAUCE  

£16.95 
CHICKEN DIANE  

A PLUMP CHICKEN BREAST COATED IN A CREAMY ONION & MUSHROOM 
 SAUCE FLAMED IN BRANDY  

£16.95 
SUPREME OF CHICKEN CORDON BLEU  

A PLUMP CHICKEN BREAST FILLED WITH EDAM CHEESE, WRAPPED IN 
BACON AND FINISHED IN A CREAMY WHITE MUSHROOM SAUCE AND FINISHED AU GRATIN  

£ 17.95 

FFRROOMM  TTHHEE  GGRRIILLLL  
 

SIRLOIN STEAK GARNI  
A 10- 12 OZ SIRLOIN STEAK SERVED WITH MUSHROOMS & TOMATOES 

£ 21.95 
FILLET STEAK GARNI  

A 10- 12 OZ FILLET COOKED TO YOUR LIKING, SERVED WITH MUSHROOMS & TOMATOES 

£ 26.95 
PORTERHOUSE STEAK GARNI  

  18 OZ SIRLOIN STEAK SERVED WITH MUSHROOMS & TOMATOES 

£27.95 
CHEFS LARGE MIXED GRILL  
ONLY FOR THE VERY HUNGRY 

£20.95 
 

 


