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Yalentines Day Dinner Menu

Sunday 14" February 2010

Pickled Oyster
Cucumber Capellini, Dill and a Glass of House Champagne

Venetian Bean Soup
Parmesan Crouton

Beetroot Carpaccio
Whipped Goats Cheese, Caramelised Walnuts, Orange and Cress Salad

Pan Seared Scallops
Gnocchi, Sweet Chilli Buerre Blanc

Duck Liver Parfait
Toasted Sour Dough, Apple Chutney

~ ~ ~

grilled Sea Bream Fillet
Courgette Spaghetti, Swede Gratin, Vanilla Saffron sSuce

Fillet of Staffordshire Reared Beef
Peppered Mushroom and Wrekin Blue Cheese Pie, Wilted Baby Spinach

Roast Duck Breast with Duck Confit
Warm New Potato and Shallot Salad, Truffle Dressing

Ratatouille filled Filo Pastry
Sun Blushed Tomato Pesto, Watercress Salad, Toasted Pine Niuts

~ ~ ~

Strawberry and Champagne Terrine
Chocolate Sorbet

Glazed lemon Tart
Honeyed Mascarpone Cream

Chocolate Truffle Gateaux
Orange and Cointreau

Chefs Selection of Cheese
Grapes, Celery and Oat Biscuits




