Valentines Dinner Menu

Saturday 16th February 2019
£25.95 Per Person

Homemade Red Pepper & Tomato Soup
Chilled Fan of Melon dressed with Fresh Fruit drizzled with Raspberry Coulis

Goat’s Cheese Pearls served on a Garlic & Herb Bruschetta topped with Rocket and
garnished with a Balsamic Syrup

Button Mushrooms in a Diane Sauce

Prawn, Avocado and Mango Cocktail bound in Marie Rose sauce served on a
bed of Crisp shredded Lettuce
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Fillet of Seabass Grilled and served with a Pesto Drizzle with Cherry Tomatoes, Mixed
Olives and Capers

Fillet of Beef wrapped in Parma Ham with Wild Mushrooms and served on a
Pool of Port and Thyme Jus (gf)

Duck Breast Slow Roasted and served with Green Peppercorn and Brandy Sauce

Chicken Breast filled with an Asparagus Mousse coated with a Pea Puree
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Vegetarian: Vegetable Tagine served with Lemon Spiced Couscous |
Served with a selection of Seasonal Vegetables and Potatoes
~00000~ #
Homemade Chocolate, Pear and Orange Sponge served with Custard
Lemon & Raspberry Posset
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Strawberry and Lime Cheesecake
Brandy Snap Basket filled with Berries and Vanilla Ice Cream
Various Dairy Ices
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Coffee and Belgian Chocolate




