“The Great John Street,

9

Recipe for love....

Valentine’s \Weekend Fcbruarg i Zth, 1 §th & H'th ......... the biggcst decision......... choose the
romantic dinner, an ovcmight stay with our Dcadly Sin Packagc or the ultimate romantic

getaway with cvcrything your heart could desire!

GJS is down on bended knee ProPosing toyou a nigl‘nt of seduction :-

“Aphroclisiac ....... ”
v A decadent five course Valentines dinner in the luxurious setting of the Oyster bar and
cocktail lounge. Dinner is £45 per person and is available over the entire weekend so you can
choose the perfect night for you and your partner to over indulge

“lngreclients for| ove.....”
v The Valentines Dinner, Bed & Breakfast package is available from £255 per couple. Available
for bookings on Friday 12" and Sunday 14™ February only.

« All tied Up-..... »
¥ Come to bed with us from £175per night. Surprise your partner with a Sinful Gluttony
package in your room, it’s the one Deadly Sin you cannot live without ...... relax inyour

room with chilled Champagne and chocolate truffles on a bed of beautiful rose petals with a
sensual gift box, then spend the morning after being pampered with breakfast served to you
both in bed............. your worth £70, don’t you agree?

“Feeling Amorous.....”

¥ The Hot Tub with stunning Manchester views is not to be missed during your stay......

Be Mine........... [ clectic Valentine x
E_nquirc orbook at chcption toclag ...........



Grcat Jol’m Strcct Hotcl Valcntincs chkend
]ngrcdicnts for Lovc ... £45 per head

“Aphroclisiac”
Canapés of Oysters
Oysters served naturally on crushed ice and Oysters Rockefeller,

toasted with spinach and parmesan
%k

“You’rc my lobster...”

Ravioli of lobster and langoustine with a saffron veloute
OR
Ballotine of foie gras with chestnut mushroom duxelle, marmalade and ginger brioche
OR

Roasted tomato and Tuscan bean soup with smoked paprika and parmesan biscuit (V)
%k

“Threc’s a crowd...”

Best end of lamb, pressed lamb shoulder, breaded saddle of rabbit,
accompanied with dauphinoise potatoes, cumin infused parsnip puree and caper jus
OR
Pan fried fillet of wild salmon, fresh Cornish crab served with crushed baby potatoes,
scallops St Jacques and finished with watercress foam
OR

Twice baked Lancashire cheese soufflé with leek dauphinoise and buttered salsify (V)
k%

“UP the aPPlcs and Pcars...”
Trio of apple and pears, poached pear with pistachio foam , apple and pear crumble
and apple & pear tarte tatin
OR
White chocolate, cappuccino and dark chocolate millefeuille with
passion fruit ice cream
OR
Selection of local cheeses with chutneys and biscuits

% %k

Tea, Coffee with petit fours to finish

Available Friclag 12th, 5aturclag 13th & Sunday 14th Februarg

Dining times are from 7Pm to 9.60Pm so remember to book car|3 as Placcs are strictlg limited.
Fleasc call o161 8%

e

bl

%3210 to make your reservation or email imco@grcaijohnstrcct.co.u‘c



