\/alcntincs Day Menu

Startcrs

Goats Chccsc Frovcncalc Stack
A roasted tower of goats cheese, peppers, aubergine and red onionf
Prawn and Smoked Salmon T ian
A\ seafood salad of PlumP prawns, smoked salmon,
smoked mackerel bound in a citrus mayonnaise
Caribbean Chicken K ebab
Chargri”ecl Jerk chicken, cherry tomatoes, red onion and PineaPPle, served with a
coconut coulis

Garlic Mushrooms

Oyster mushrooms cooked in a creamy garlic sauce served in a filo pastry basket

Soup Course

Minestrone Soup

TOPPecl with parmesan croutons

Main Courses

Fillet Boursin
Eng]ish Bem{ f:i”et filled with boursin cheese, wraPPed in smoked bacon, served
on a bed of ParsniP mash with a green peppercorn sauce
Roasted Cod] oin
Restecl on tag]iate”e infused with chi”i, coriancler, garlic and tiger prawns
Confit of Duck
Restecl on a sweet potato rosti, braised red cabbagewith a Plum sauce
Butternut Squash and Oystcr Mushroom Risotto
Drizz]ecl with a basil olive oil
Shropshirc Chicken
A chicken supreme, filled with shropshire blue cl‘neese, rolled in sage breadcrumbs,

restecl on chamP mash Wlt}‘l a smokecl bacon sauce
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Valcntincs Dag Menu (Continued)

Dcsscrts

Strawbcrry Shortcakcs

Lagers of short I:)iscuits, strawberrics,

Chanti”y cream and strawberry couls

T raditional Bread and Butter Fudding
Served with custard

Contincn’cal Cheese Board

A selection of sharP checlclars, creamy blues and mc]ting soft chccsc, served with

Picues, ce]ery, grapes and Biscuits

Mint Chocolate Brownie

Servecl with mint chocolate chiP ice cream
[~ ach dessert served with a g!ass of Bubb]y!

£30.00 per person
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