VALENTINES EVENING MENU Q;

TO START

HOME SMOKED OAK SALMON, WITH SESAME SALMON RILLETTE, CAPER PUREE, CONFIT CAPERS AND HORSER ADISH
TOMATO SOUP WITH TOASTED PINENUTS, PESTO & PARMESAN SHAVINGS

PIGEON BREAST SERVED WITH POMME PUREE, WATERCRESS, POMEGR AINTE, HAZELNUT DRESSING

MAIN COURSES

CHICKEN, TOMATO AND BASIL ROULADE, WITH A PARSNIP AND VANILLA PUREE,
CRUSHED CHICKPEAS, RED ONION MARMALADE AND RED WINE JUS

FILLET OF BEEF (SUPPLEMENT OF £5.00)

SEABASS FILLET WITH SALADAISE POTATOES, SAFFRON APPLE AND WHITE WINE JUS

TO FINISH

ROSE WATER PANNA COTTA, ROSE PETALS AND LANGE DE CHAT

VALRONA CHOCOLATE MARQUISE BOUND WITH BISQUITE AL A CULLINERE SPONGE,
WITH HONEY AND GINGER WAFERS AND OR ANGE ICE CREAM

TREACLE TART WITH CLOTTED CREAM AND HONEYCOMB

[LLI COFFEE
SERVED WITH HOMEMADE CHOCOLATE HEART COVERED BISCUITS

£30.00 PER PERSON
10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



