VALENTINE’S MENU

2008

Starters

Tomato Consommé with Asparagus, Pea and Basil

or

Terrine of Foie Gras, Wild Mushroom and Pan-Fried Chicken with toasted Brioche and Madeira Jelly

or

Duo of Shellfish (Scallop & Langoustine) with Sweetcorn Puree and Quail’s Eggs and a Truffle Cream Sauce (served ‘to share’ if requested)

Mid-course

Passion Fruit Sorbet with Pink Champagne

Main Course

Petit Fillet of Beef with Roasted Cherry Vine Tomatoes and a rich Girole and Red Wine Sauce

or

Pan-Fried Sea Bass with Conwy Crab, crushed New Potatoes, poached Oyster Caviar Tortellini and a Basil Vinaigrette

or

Chateaux-Briand (for two to share) with Roasted Cherry Vine Tomato and a Rich Girole and Red Wine Jus

or

Creamy Blue-Cheese Risotto with Parmesan Flakes and Caerphilly Cheese Fritter

Mid-course

Bailey’s Chocolate Truffle Ravioli with Pineapple

Dessert

Assiette of Desserts to share

£38.50 per person

£77.00 per couple

