\
Valentines menu

Wild mushroom and tarragon soup with a gruyére crouté
Seared scallops and with a red pepper coulis and courgette ribbons
Aubergine ravioli in a ricotta herb sauce with fresh watercress
Parma ham and black olive tart served warm on mixed Ieaves

Lemon sorbet | \
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Medallions of beef fillet seryédiwith chunky home imade chips,
roast cherryftomatoes and pink peppercorn sauce

Salmon and prawn wrapped in‘filo pastry with a chive cream
sauce, new potatoes and fresh vegetables

Chicken supreme stuffed with brie, Wwrapped in pancetta on creamy
mashed potato with a rgsemary scented jus

Asparagus and sun- us\ued tomato risotto,
topped with parmesan clfeese, served with a side salad

Mixed berry cheese cake on a raspberry sauce
Rich chocolate pavé on a sponge base with chocolate ice cream
Champagne strawberries in a brandy snap basket with clotted cream

Engllsh and continental cheeses with grapes,
celery and crackers

Coffee and petite fours

£29.95 per person
Available on Saturday 12" and Monday 14" February
To make a booking please call 01249 652615




