i’ \ Valentine’s Day
: 4™ February 2012

Cocktail on arrival

Jerusalem artichoke soup, truffle oil

Sweet potato crab cake with chicory & orange salad

Crispy pork belly, apple mash, red onion marmalade, balsamic jus

Lentil croquette with tomato & sweet chilli compote

Beetroot cured salmon, horseradish cream, micro herbs

Pan seared cod, cauliflower purée, fondant potato with mussel sauce

Guinea fowl, savoy cabbage, champ potato, root vegetable purée, sage
and raspberry sauce

Cornish beef fillet, dauphinoise potato, spring greens, celeriac and truffle purée,

port wine sauce

Open lasagne with roasted red peppers, pesto courgettes, comté

Rhubarb panna cotta, lavender sherbet, creme fraiche sorbet
Chocolate orange tart with warm mocha sauce
Warm date pudding, toffee apples, vanilla ice cream
Banana & passion fruit brdlée, shortbread biscuit

Selection of cheeses, biscuits, apple & fig chutney (£2 supplement)

Tea or coffee

£47.95 per i
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