
Valentine’s Menu

Starter
Oak Smoked Salmon, Buttered Lobster, Avocado Mayonnaise

or

Roast Corn-Fed Chicken & Tarragon Terrine, Fig Chutney & Toasted Brioche 

Intermediate
Cumbrian Rose Veal Tortellini, Wild Mushrooms, Red Wine Jus

or

Spinach & Ricotta Ravioli, Squash Puree  

Main Course
Caramelised Breast & Confit Leg of Duck, Vanilla Bean Mash, Glazed Vegetables, Honey & Ginger Jus

or

Fillet of Gilt Head Bream, Potato Gnocchi, Salsify, Baby Onions, Cêpe Puree 

Dessert
Vanilla Marshmallow, Poached Yorkshire Rhubarb, Rhubarb Sorbet

or

Warm Chocolate & Hazelnut Brownie, Caramel Ice Cream

£35.00

Including Bubbles & Fine Wine - £50.00

This menu is available 14th February 2012

All ingredients are locally produced where possible.  We are unable to guarantee that dishes are free from traces of nuts.


