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-~Valentines’ Menu

Start with a refreshing glass of prosecco
on arrival..

Wisps of love

Cannoli with goat and creme fraiche cheese mousse and onion crispy bread
with chicken salad, garlic mayo, hazelnuts.

Hearts Desire

Wild mushroom truffle soup with homemade bread rolls
Pan seared scallops with pea puree and pancetta
Veg Momo stuffed with vegetables and tomato sauce

Pork cheek with apple puree, mustard gel and crispy crackling

Sweet Interlude

Rose and white chocolate dome, strawberry puree

Eternal Flame

Rack of lamb with minted pea puree, mash potato, red wine jus and charred
carrot

Halibut wrapped in zucchini with stuffed squash blossoms and dill sauce

Duck breast with blackberry gastrique served with celeriac puree, baby
carrots, caramelized shallots

Wild mushroom and truffle risotto with parmesan and crispy shallots nest

Loves Finale

Raspberry and rose mille-feuille with raspberry coulis and rose Chantilly
Lemon and passion fruit tart with candied citrus peel and passion fruit gel
» L))
Gold chocolate cheesecake with glaze, é% shards and vanilla ice cream

Ice cream selection

FoIIow'ed' by your choice of tea or coffee and chocolates

Plea§'&speak our team regarding allergy information and
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£45.95 per persoB
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