Valentine’s weekend menu

Glass of champagne
Starters
Smoked salmon and spinach gateau, with aubergine caviar and poached oyster

Warm asparagus spears wrapped in Parma ham drizzled with chilli and black pepper
butter with salad garnish

Chicken and prune foie gras terrine with mixed leaves and herb crostini

Roasted tomato and basil soup with homemade wholemeal bread and butter

Mains
Butternut, sage and asparagus risotto with toasted pine nuts and parmesan oil
Oak smoked fillet of beef, mustard mash, grilled pancetta, served with a port jus

Baked halibut fillet, new potatoes, sautéed spinach, poached oysters with
champagne and saffron sauce

Sundried tomato and garlic stuffed corn-fed chicken breast, sweet potato fondant,
with sugar snap salsa
Desserts
Vanilla and raspberry creme Brllée with shortbread biscuit
Chocolate tart with espresso crust

International cheese board selection with biscuits and grape chutney

Coffee and truffles

£28.50pp
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