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" Valentin®s ~
Menu

13th -16th February

Two Soups Intertwined
_ a cream of cauliflower soup intertwined with a lush tomato soup
35 Two Grilled Crostini
2 g . topped with mozzarella and figs finished with a balsamic glaze and fresh rocket

Mussels and Clams
in a prosecco and cream sauce with crusty bread

Antipasto Sharer .
Parma ham wrapped bread sticks, olives, stuffed peppers and baby mozzarella
with hummus dip.
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Pan-Roasted Duck Breast

with parsnip purée, asparagus, buttered porcini mushrooms
with a honey and mustard glaze

Lamb Rump
parmesan and pea risotto, pan-seared baby onions with mushrooms,
finished with cooking juices

Pan-Fried Sea Bass
crab salad, buttered broad beans and asparagus with a caper lemon butter

Creamy Mushroom and Spinach Gnocchi
topped with fresh basil and toasted pine nuts
8oz Rump Steak
Dauphineise potato and Tenderstem broccoli with a rich red wine sauce
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Chocolate Brandy Dipping Pots
with fresh strawberries and marshmallows

Rich Chocolate Tart
with fresh raspberries and clotted cream

Passionfruit Créme Briilée
Selection of Cheese and Chutneys
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