Valentihes Evening Mehu
Tuesday 14th February 2012

Gtarters
To Start......A Glass of Chilled Champagne

Dozeh Dorset Qrganhic Rock Qysters

~

Devon Crab Bisque topped with Chive Cream

~

Seared Highland Venisonh CarpaCcCio with Sloe Gih Dressing

~

Asparagus and Breaded Duck Egg with Hollandaise Sauce

Maih Course

Dedham Vale Chateaubriand with Rosemary and Sea Salt Roasted New
Potatoes, Baby Carrots and Shallot Sauce

~

Pan-Fried Braxted Hall Lamb Cutlets ¢ Confit LLamb Belly, CeleriaCc Puree
and Red Currant Sauce

~

Pan-Fried Pink Sea Bream with Orange Braised Fennel

~

Beetroot (zhocchi topped with a Smoked Almond Basil Pesto
Desserts

Pancake Feast Fiesta

~

Hot Chocolate Fondant with a Vanilla Créme Fraiche

~

TRaisin, Pistachio, Honey and Thyme CheeseCake with Greek Yoghurt

~

Celection of Cheeses

~

3@ Trio of Ice Cream

@
9 £21.95 per person




