Valentines Menu

STARTERS

Potato Veloute
Wild Mushroom Puree, Duck Ragout, Toasted Brioche

Warm Asparagus, Pea and Goats Cheese Salad
Chive QOil
Tempura Scallop and Prawn

Smoked Salmon, Sauce Verge

MAINS
Roast Loin of Lamb, Crisp Lamb Cutlet,

With Daulphnaise Potato, Redcurrant and mint sauce

Poached Turbot, Butternut Squash Ravioli

Buttered Leeks, Vanilla Emulsion
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Corn Fed Guinea Fowl, Roast Parsnip Puree

Bonne femme garnish
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Selection of vegetables

DESSERTS
Assiete of Chocolate to Share
Warm Chocolate Pudding, Carmel Sauce
White Chocolate Pannacotta, Strawberry Compote
Chocolate & Orange Mousse, Vanilla Anglaise




