
Valentines Dinner Menu

Saturday 13th February 2010

The First Encounter

A Glass of Champagne 

A Start of things to come

Chef’s Homemade Tomato and Basil soup
With Heart Shaped Crouton and Chef’s Roll

Or
Fresh Crab Tian with an Avocado Salsa

Or
Trio of Melon Balls

With Champagne Sorbet and Berry Fruits
Or

Goat’s Cheese and Mediterranean Vegetables
On a bed of salad leaves with Balsamic Drizzle

The Course of True Love

Fillet Steak with Red Currant and Port Glazed Shallots
Served on a bed of Celeriac Mash

Or
Loin of Cod wrapped in Pancetta

Served on a bed of Stilton Mash
Or

Pan Fried Sea Bass on a Warm Niçoise Salad
With a Heart Shaped Crouton

Or
Chestnut, Leek and Mushroom Tartlet with a Tomato Coulis

Sweet Love

Heart shaped Chocolate Tart with Vanilla Bean Sauce
Or

A Sharing Plate for Two
Crème Brulée with Grand Marnier and Orange Segments

Tiramisu
Strawberry Meringue

Twilight Temptation

Cafetiere of Coffee or Tea with Heart Shaped Chocolate

£25.00 per person

Valentines Dinner Menu

Saturday 11th February

Italian `St. Valentines` Night Hot and Cold Buffet  

A Start of Things to Come      (Un Iniziodicose a Venire)

Minestrone con Pane e Parmigiano ( Minestrone Soup with Parmesan and Crusty bread)

Spaghetti Carbonara or Antipasto 

Funghi Ripieni (Stuffed Mushrooms)

The Course of True Love     (Il Corso Del Vero Amore)

Porchetta (Roasted Belly Pork with Herbs) 

Arrosto di Maiale (Herb and Garlic infused Roasted Pork)

Pollo Ripieno (Stuffed Roast Chicken) 

Carre di Agnello (Rack of lamb with Herb Crust)

Gnocchi Pomodoro (Gnocchi with Tomato and Pesto)

Zuppa di Pesce (Fish Ragu)

Lasagna Verde

Spaghetti Carbonara 

Sweet Love   (Dolce Amore)

Tirimisu or Pannacotta or Cassata

Fragole in Balsamico (Strawberries in Balsamic)

or

Formaggi Italiani  (Italian Cheeseboard) 

Cafetiere or Expresso Coffee or Tea with Biscotti

2 Course & Coffee £18.50     3 Course & Coffee  £23.00

(Book before 10th February and receive a complimentary Limoncello Cocktail or Fruit Juice)


