Valentines Menu £32.50/head
Thursday 14th February & Friday 15th February

Starters
Smoked chicken and Applewood cheddar spring roll, onion and thyme chutney,
plum sauce and rocket
Thai crab and salmon fishcakes, sweet chilli jam and crème fraiche
Goats cheese and beetroot tartlet, rocket, pine nut and pesto dressing (v)
Grilled halloumi, shaved fennel and pomegranate salad, roast squash and
sourdough croutons, mint and orange dressing (v)
Main Courses
Fillet of beef served with its own steamed steak and caramelised onion suet
pudding, olive oil mash, woodland mushrooms, red wine sauce
Grilled fillet of seabass, sautéed new potatoes, kale, herb and lemon butter sauce,
crab wanton
Breast of duck, roast plum, duck leg hash brown, wilted spinach
Goats cheese, leek and mushroom lasagne, tomato and basil ragu (v)
Desserts
Lemon curd cheesecake, berry sorbet, brandy snap
Raspberry and white chocolate parfait, meringue and berry coulis
Brioche bread and butter pudding, apple and cinnamon, star anise custard
Continental and local cheese platter, celery, grapes, crackers and onion chutney
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