£25.00 valentine’s Menuw 2011

Per person
Starters

Cream of Leek anol potato soup finished with poached egg
King prawns wrapped in Filo pastry with mango mayonnaise
Plgeon tervine with cherry tomato salad
Pan fried chicken Livers with glrval wushrooms, roasted walnuts anol Madeira glaze
wilted baby spinach, mushroom and avocado stock, with deep fried ricotta and Bloody
Mary sauce

Swmoked salmon salad with sauce Gribiche
Passion frult sorbet
Main Course - a cholce of:

Roast saddle of Lamb stuffed with ved currents, Lambs kidneys and spinach
Pan fried fillet of sea bass dressed on a fennel and tomato comfit
Half a roast oduck with oriental glaze
goz RLb eye stenk served with shallots, mushrooms and cherry tomatoes
Butteraut squash and tomato risotto with piqua nt parmazan crisps, rocket salad and a
red pepper dressing
Stuffeo breast of pheasant wrapped tn crisp Parma ham with a white wine, cream anol

mushroome sauce

AlL the above are served with new and dauphinoise potatoes and a selection of seasonal
vegetables

Desserts
Sticky toffee pudding with vanilla iee cream and toffee sauce
Mascarpone, honeycomb and amaretto Lee cream dressed with soft fruit
Chocolate truffle tart with cream Anglais and raspberry compote
Blueberry Streusel cheesecake with blueberry sauce and cinnanmon Lee cream

Coffee and after dinner chocolates



