VALENTINE’S DAY SET MENU & A Ti3c 5

2 Courses ¥299 per person
4 Courses ¥399 per person

Special Cocktail 45 HI35 2 &
Be Mine #{FHIZ A
A lovely creation with rose petals & champagne for your perfect valentines
day.

Starters g%

Almond-rolled Goats’ Cheese Salad #{—&XZ+ &
With a slow roasted beetroot & watercress salad finished with a smoked
almond & basil dressing.

Scallops with pan fried Chorizo & Buttered Spinach & U&7t i3iH 3%
Pan fried fresh scallops & Spanish chorizo served on a bed of spinach.

Duck Liver Parfait FSFT/% 4%
Served with toasted baguette & port jelly.

Mains £33

Roasted Butternut Squash Risotto ##H#kE K FIIEIR
With a lemon thyme & pea risotto, finished with a pea shoot salad.

Char-grilled Beef Fillet #/\4-3EF
With truffle mash, French beans & wild mushrooms, finished with red wine
jus.

Roasted Sea Bass with Herbs /%At
Parmesan crust, classic ratatouille sitting on a potato rosti.

Desserts &

Bread & Butter Pudding m&#% T
Baked bread pudding with raisins, nutmeg & vanilla pod.
Served warm covered with strawberry jam & custard.

White Chocolate & Bailey's Cheese Cake BI55% hEMNEZ T &4
With strawberry compote & fresh cream.

Balsamic Vinegar Strawberry EX 15+ 2B EE =
With mascarpone cheese & cherry glaze. g IC)'
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