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Valentine’s Dinner
13 & 14 February 2009

Canapés
—|
Roast butternut squash soup, coconut & sweet chilli sauce
Layered chicken & parma ham terrine, pickled quince & toasted brioche
Slow roasted prawns, sweet potato purée, crab bisque & vanilla
—
Ruby grapefruit & pimms sorbet
—
Honey glazed duck breast, celeriac fondant potato, passion fruit & orange sauce

Paupiette of sole & smoked salmon mousse, saffron creamed potato
& champagne sauce

Leek, mushroom & camembert pithivier, port & tarragon jus

(———
Gratin of strawberries, pink champagne sabayon, rosewater scented ice cream
Three chocolate temptation;
Marshmallow brownies, dark chocolate sorbet,
white chocolate & honeycomb mousse

Cheese selection with homemade chutney & cheese biscuits

—
Filter coffee or tea with shortcake biscuits
Served Friday & Saturday
Lunch £40 per couple

Friday evening £50 per couple
Saturday evening £55 per couple (Saturday only live music from Richie Lund])



