
	
  

	
  

 

 

 
 

VALENTINES DAY MENU 2012 

£40 PER PERSON 

 

FETA, SPINACH & RED ONION PARCEL, ROASTED AUBERGINE MINT SALAD 

SEARED PIGEON BREAST, TRUFFLED LENTILS BEETROOT 

GOATS CHEESE SOUFFLE, WALNUTS, APPLES & WATERCRESS 

CAULIFLOWER RISOTTO, CHIVES, SEARED SCALLOPS 

SALT COD CROQUETTES, CHORIZO & CHICKPEAS 

 
 

VENISON FILLET, CELERIAC & POTATO DAUHINOISE, SHALLOTS & THYME 

DUCK BREAST, DUCK HASH, SPICED RED CABBAGE & APPLE, PARSNIP CREAM 

BEEF FILLET, OXTAIL CROQUETTE, WILD MUSHROOMS & CARROTS 

HALIBUT WRAPPED IN PARMA HAM, PEAS, LEEKS & TARRAGON, OLIVE OIL POTATO 

SHALLOT TART TATIN, SPINACH & ROASTED GARLIC PUREE, BEETROOT RELISH 

 
 

CHOCOLATE NEMESIS, RASPBERRIES & CREAM 

RHUBARB CREME BRULEE 

STEM GINGER PUDDING, TOFFEE SAUCE & VANILLA ICE CREAM 

CHEESES, OATCAKES & CHUTNEY 

LEMON POSSET & SHORTBREAD 

 
 

COFFEE & TRUFFLES 
 


