Valentine’s Day Menu
(£28.00 _for ‘courses,
Stafters...£8.00
Fresh Tuna, Salm6n and prawn 1 platter with soy, pickled ginger and wasabi
Carpaccio of beef fi‘l >t with rocket, p@@nesan and sun driedffomatoes, balsamic dressing
Rabbit and Pigeon terrine wrapped in Serr@nho ham, spicy pineapple chutney and toasted granary
bread i
Scallops and chicken gs, saffron pomme Purée, sweet le # ..f.'nd dill dré8sing, red wine jus

P

Mozzarella and vegetdble Arancini with tomato andgbasil and red on¥on marmalade

Mains../£16.00 4
Breaded plaice fillet with bfeken minted peas, buitered wéw potatoes and a whiite wine and grape

N, ™ créam UCC./ 4

Breast of chicken stuffed with=gild mushrooms,#bacdn and chicken mou // rissole potatoes,

tempurashattered cauliffower; red wine jus /
Stuffed baked field mushrooms with etable ragu,4pesto, blue cheesg’and balsamic reduction

Calves liver and bacon W1th , red oniorf gravy and garlic butter

..£7.00

cream and mango coulis (suitable for sharing)
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