Valentine Menu

King 5caﬂops & Bc”g FPork

finished with app/e purec and a celeriac slaw

Mushroom Stu{;f:cd Briochc

creamy exotic mushrooms spi///ng out of a brioche muflfl'n, served with a soft fried duck egg

[Foie (sras and Ham Hock T errine

a fru/y luxurious starter served with rustic loaf and homemade Plfcca////i

100z Rib-—E_gc 51:68‘(

28 C/ay matured beef with classic sides of roasted toma toes, field mu5/7room5, hand-cut
ckips analpeppercom sauce

Fan Roastcc] Guilb-Head Bream

on a bed O)Ccaper Crulezec/Potatoes, ﬁnegreen beans and finished with me/tedonion,
white wine, tkyme and bay cream

Wild Mushroom and Goat’s Chccse Baskct

filo Pastry basket with butternut squash & sage fries

Goosnargh Chicken 5uprcmc

wrappea//n Pancetta) stuffed with c/70r/zo,goat’5 cheese and sun-blush tomatoes , served

on a bed of herb mash and finished with red W/nejus

Rich Chocolate T errine

vani//a ice cream 8/701 Aomemac/e brana/y 51’18/.‘)

White Chocolate & Orangc Blossom Fannacotta

wif/7 a Aaze/nuf Carame/

T rio of Cheeses

GarstangB/ue{, Go/a/en Ches/w’re Brie analﬁana%ams smoked C/Lzec/a/ar, assorted frust

and biscuits

3 Courses & Glass of Champagne on Arrival £35




