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Valentine Menu
	Starters


	Selection of home-made bread served with butter £2.95

Jerusalem Artichoke soup with roast almonds & truffle oil   £5.75
Fresh Oysters with pink grapefruit dressing (½ doz) £9.95 
Seared Scallops with butterbean puree, roast cherry tomatoes, chorizo sausage & salsa verde dressing £12.95 
Hand cut Smoked Salmon with asparagus, watercress salad, boiled quails egg, smoked salmon mousse

& caper butter sauce £9.50
Warm Duck and Foie Gras terrine with baby mixed leaves, soured potato, red onion salad, toasted brioche

& Truc Vert chutney £9.95
Roast Quail with a ragout of peas, lardons, pearl onions & a cepes jus 
Goat’s cheese, red pepper and aubergine roulade with globe artichoke, onion marmalade, roquette salad

& pinenut basil dressing £8.95
Selection of Pate with cornichon £6.95
Mains

Grilled whole Dover Sole (for 2) with mixed green beans & dill lemon berre blanc £40.00 
Roast Monkfish tail with seafood risotto & saffron mussel sauce £21.75
Seared Wild Seabass fillet with celeriac puree and a tomato fennel ragout & champagne sauce £20.50
Roasted Gressingham Duck breast with sweet potato puree,  broad beans, morel mushrooms,
 roast fig & rose harissa jus £18.95
Roast herb crusted Rack of English Lamb with fine ratatouille, baby carrots, caramelised garlic

& jus nicoise  £19.95
Seared Peppered New Zealand Venison loin with braised red cabbage chestnuts, beetroot, plum jelly

& horseradish cream sauce £20.50
Duo of handmade Tortelloni (beetroot & ricotta and wild mushroom & ricotta) with roquette salad

& parmesan cream sauce £16.95
Chateaubriand (for 2) with hand cut chips & béarnaise sauce £38.00
                                Roquette & Parmesan salad £3.50                                      Salad Très Vert £2.75
                               Creamed spinach £4.50                                                            French Beans £4.25

                                Mash Potato £4.25                                                                    Vichy Carrots £3.95
                               Chunky Chips £2.95                                                                 Deep fried courgettes £3.95

Selection starter, main, dessert  - Charcuterie and/or Cheese

Available a la carte or 3 course Prix Fixe at £45 per person
(3 courses & glsss of Prosecco) Optional service at 12.5% will be added to your bill
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Dessert

Sable aux Fraises £5.95

Chocolate Fondant with hazelnut praline chocolate caramel wafer (10 mins) £6.95
Vanilla honey Pannacotta with vanilla poached peaches £5.95
Roast Fig & frangipane tarte tatin with strawberry ice cream £6.50
‘Coeur de fromage blanc’ with red fruits £5.95

Selection of homemade ice cream (coconut, vanilla, chocolate) £4.50
Selection of homemade sorbet  (mango, melon, pineapple) £4.50
 


Available a la carte or 3 course Prix Fixe at £45 per person
(3 courses & glsss of Prosecco) Optional service at 10% will be added to your bill
