


 Valentines Menu 13th February 2010
Starters

Seafood Platter for 2 to share

Prawns in filo, herb crusted goujons, crab cakes and king prawn skewers, served with dips and a salad garnish

Home Made Ravioli 

Filled with goats cheese, pine nuts and spinach, served in a Dolcelatté sauce and finished with slow roasted tomatoes and basil

Baked Tomatoes
Filled with pancetta, leeks and mushrooms served on a bed of seasonal leaves and finished with a balsamic reduction

Home Made Minestrone Soup

Served with warm bread




Main Course
Fillet of Turbot
Served on a bed of stir fried vegetables, garnished with scallops and finished with a creamy mussel sauce, served with new potatoes 
Beef Fillet

In a wild mushroom sauce, served with stir fried vegetables and boulangere potatoes 

Roast Chicken Breast

On a chorizo and basil risotto, finished with Roquette and parmesan
Roasted & Stuffed Peppers

Filled with vegetable cous cous, served with a cucumber salad and 

a minted yoghurt dip

Duck Breast

Laid on a bed of cabbage, bacon and peas, served with Dauphinoise potatoes, seasonal vegetables and finished with a rosemary sauce

Desserts

Warm Chocolate Brownies
Served with Vanilla Ice Cream and rum soaked berries

Orange & Cointreau Crème Brule

Served with home made shortbread biscuits and liquor soaked berries
Plum Crumble

Served with Honeycomb Ice Cream
Bread & Butter Pudding 

Served with Crème Anglaise




To Finish

Columbian Coffee and Hand Made Truffles 

4 Courses with a Single Red Rose and a Bottle of House Wine 

£29.95 per head




