VALENTINES DAY ™
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£39.95
Ist Course@

Cream of Cauliflower Soup with Blue Cheese Croutes (V)
Seared Fillet of Bream with Wilted Gem & Tomato Sorbet

Pan Fried Chicken Livers with Sunblush Tomatoes, Piccante &
Port

Goats Cheese & Walnut Roulade with Roasted Beetroot (v)

ZNnd Course@

Roast Rump of Lamb with buttered Kale & a Pommeray Sauce

Breast of Duck with Fruit Scented Red Cabbage & a Spiced
Sauce

Rib of Beef, Smoked Bacon Cream, Roast Fennel & a White
Wine Jus

Fillet of Red Mullet With Oregano Scented Courgette Ribbons
& an Orange Sauce

Spinach Roulade with Cream Cheese, Roasted Red Pepper & a
Lightly Curried Veloute (V)

3rd Course Q/]

Rum & Raisin Baked Alaska with a Bitter Cocoa Sauce
Butter Shortbread with Honeycomb Cream & Passion Fruit
Raspberry Millefeuille with a White Chocolate Anglais

Somerset Brie, Country Apple Chutney & Crystal Malt Bread

4th Course Q?

Fudge, Truffles & Chartreuse



