
Aperitif & Canapé on Arrival

French Onion Soup with Gruyère croûton
Game pâté with Blueberry chutney served with warm toast

Whisky Prawns (peeled prawns cooked in cream & whisky) topped with cheese
Beetroot and Goats cheese tart served with mixed leaves

Main Course
Stuffed Chicken Breast

Chicken stuffed with cheese & garlic wrapped in Parma ham
Tournedos Rossini

Fillet steak served on a croûton with Pâté and a Madeira jus
Baked Salmon Fillet

with a lemon beurre blanc sauce
Brie, Potato & Courgette Crumble

Brie sauce with layers of potato & courgette topped with breadcrumbs, almonds, cheese sesame seeds and parsley

All main courses are served with dauphinoise potatoes
and fresh market vegetables

Dessert
Hot Winter Fruits with Brandy poured over ice-cream

Rum Truffle Torte
Lemon Posset

 Selection of West Country Cheese served with Fruity chutney, grapes, apple, celery and biscuits

Coffee and Chocolates

BOOKINGS ONLY
£28.00 per person

Starter

SATURDAY
11th FEBRUARY

&
TUESDAY

14th FEBRUARYTreat your loved one this Valentine’s

I   YOU


