VYALENTINES MENU

Bubbles and Canayes on arrival

TO START

Cﬁefs Soup qf the cfay served with a warm crusty roll
Goats Cheese Bon-Bon’s served with a beetroot trio, mixed leaves and balsamic glaze
Confit Duck Rillets served with homemade carrot chutney, mixed leaves and warm toast
Wil and Crayfish Cocktail served on a bed of mixed leaves with fresh brown bloomer bread and drizz(
; with lemon oil
Pan Seared Sca([qas served with pea puree, cris_py bacon Strips and drizzled with lemon oil
and pea shoots

THE MAIN EVENT

Roasted Whole Chicken to share with all the trimmings

P'Rib Evye Steak served with a grilled tomato, freld mushroom, hand cut cﬁt}as, mixed leaves and pep;

sauce
Grilled Sea Bass served with a puttanesca sauce and roasted Mediterranean vegetables
Poached Salmon served on a bed of new potatoes with asparagus and salsa verde
Mediterranean Vegetable Lasagne
Goats Cheese and Caramelized Onion Tartlet served with a mixed leaf salad
Locally shot Game Pie served with creamy mashed potatoes and seasonal vegetables

Poached Chicken Breastin a creamy white wine and mushroom sauce

TO FINISH

Ttio of Desserts - Lemon Tart, Profiteroles and Deconstructed Baileys Cheesecake - To share|

Poached Pears with vanilla ice-cream
Sticky Toffee Pudding with a toffee sauce
Chocolate Brownie with a choice qf white chocolate ice-cream or créme ang(m’se
Selection of Ice Creams
Selection of MR hecs




