VALENTINES DAY

TUESDAY 14TH FEBRUARY 2012
2 Oouses & Chocolates - £24.90

ENTREES

Roasted tomato soup finished with créme fraicke aud suipped chives
Whole baked Camembert with homemade onion chutney and gandic crostini - for 2 to share
“resh local mussels cooked in a reduction ofy white wine, shablots and ganbic finished with o rick cream
Balloutine ofy free nauge chicken and wild mushrooms senved with Romemade walnut bread and celeriac remoudade
Home cuned salmon gravadlox with a pink grapetyuit and poppy Seed dressing frinished with a lemon crumb
Roasted ig, apple and bulgar wheat salad with Lewon and balsamic

PLATS DE RESISTANCE
Chan gribled ribeye steak senved with cougit tomatoes and sauce Femaise

Steamed fillet ofy seabass senved with wilted spinack and a Light tomato broth
Pot noasted breast ofy chicken, sewed on a bed ofy buttered savoy cabbage and smoked bacon and
finished with a white wine cream sauce
Pan noasted illet oy salmon with a lemon and chive beume blane
Roast nump ofy Welsh Lamb senved with crushed minted peas and a rosemany jus
Mible freville of gribled Provengal vegetables with wammed puy Lentils and a Renb dressing
Crisp filo basket filled with creamed woodland mushrooms and a tuuttled poacked egg

DESSERTS FROMAGE
Selection from the blackboond
On
Wanm dipping chocolate with gnibled fuits, manshmallows and Razeluut skortbread - on 2 to shane

cLiry pus




