
Valentines 2012 

Available Saturday 11th February to Saturday 18th February inclusive 

 

Appetiser 

 

~~~ 

 

Smoked chicken terrine 

smoked chicken, spinach, wild mushroom terrine, hazelnut and truffle dressing 

 

Seared scallop 

confit pork belly, cauliflower purée 

 

Melon 

passion fruit syrup, poached red fruits, red berry sorbet 

 

Soft cheese roulade 

roasted red peppers, goats cheese, stilton, mascarpone, poached pear 

 

~~~ 

 

Sea Bass 

crushed new potatoes, spinach, cassoulet of beans, lobster sauce 

 

Breast of duck 

dauphinoise potatoes & butternut squash, savoy cabbage, port and raisin sauce 

 

Local fillet of beef  

smoked bacon, mushroom, Madeira sauce, chateau potatoes, French beans 

 parsnip purée (£5.00 supplement) 

 

Guinea fowl 

pan roasted breast, slow braised leg, celeriac and potato rosti, roasted carrots 

braising liquor   

 

Wild Mushroom Risotto 

parmesan shavings, rocket oil 



 

 

 

Pre Dessert 

 

~~~ 

 

Crème Brulée 

strawberry sauce, shortbread 

 

Trio of rhubarb 

panna cotta, crumble, jelly 

 

Chocolate fondant 

orange espuma, vanilla ice cream 

 

Mango bavarois 

blackcurrant sorbet 

 

~~~ 

 

Welsh cheese platter 

chutney, apple, celery, grapes and biscuits 

(£8.00 supplement, platter for two)  

 

~~~ 

 

fresh filter coffee & chocolate strawberry £2.95 

 

 

£45.00 per person (to include a red rose per couple) 

 

Nuts are used in our kitchen and in some dishes, please advise our staff if you have 

any allergies 

 

 

 

VOUCHERS AVAILABLE ALL YEAR 


