Valentine's Day menu
£35/head

Canapés
Mini steak and ale pie, salmon roulade and caviar on a leffe bier blini
Mini goat’s cheese and butternut squash pie, tomato and
mozzarella bruschetta, parmesan lollipop (V)

Soup
Clear tomato soup, with black mushroom, ricotta and basil mini tortellini’s,

fresh herbs and olive oil (V)

Terrine
Confit duck leg and foie gras, with grape compote and toast
Deep fried haloumi sticks, with avocado and lime salsa, and red pepper puree (V)

Fish
Raviolo of scallop, spider crab and wild salmon, served with wilted spinach
and a caviar herb butter sauce
Red wine poached pear, stilton and walnut salad, served on a bed of lambs leaf
and dressed with a honey and truffle dressing (V)

Main
Rump of lamb with herb crumb, cooked pink, served with baby vegetables,
sardinia mash and rosemary jus
Trio of aubergine, aubergine lasagne, baba ghanoush on a garlic crostini
and aubergine tempura (V)

Granita
Kir royale

Dessert
Hot chocolate fondant with bourbon vanilla ice-cream

Cheese
English cheese plate with chutney and biscuits

Petit fours
A parting gift from us to you

VAT at the standard rate is included



