
VALENTINES DINER MENU

Duo of soups
Tomato and asparagus soups with chives and crème fraiche

Smoked duck and orange salad
 on herb salad and raspberry dressing

seared scallops
 with herb linguine and topped with crisp pancetta 

trio of melon
 with berries and champagne sorbet

tian of beef tomato 
buffalo mozzarella and green pesto dressing with basil leaf
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Beef wellington
Fillet of beef encased in puff pastry with onions mushrooms and pate with rich 

port jus and fondant potato

Roast loin of lamb 
Filled with apricot and almond seasoning with 

dauphine potatoes and maderia jus

Gateau of sole and salmon 
On spaghetti of vegetables with green herb dressing

Breast of duck
Served pink on spiced apple compote with blackcurrant and 

elderflower sauce and potato gallette

Roast vegetable and feta strudel 
with basil and pine nut dressing 
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Assiette of desserts

Cheese platter 
With celery apple grapes and chutney

2 Course £19.95
3 Course £24.95


