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VALENTINE'S DAY MENU

£30 per person
(£5 dePosit per Person)

Cana és
P

Starters
" Crayfish & lettuce soup, crayfish, parsley dumplings
Grilled asparagus, soft poached egg, parmesan mousse (V)
Loch Fyne oysters served with red wine & shallot vinegar
FPea & ham
Ballotine of ham hock, pea veloute, pea & ham salad
Mains
Sidoin of Woofferton beef, dauphinoisc potatoes, green beans, watercress butter
Roast duck breast, confit leg, fondant potato, Pak choi, honey & black pepper jus
Assiette of fish & shellfish, herb tagliatelle, seruga caviar, butter sauce
Shropshire blue polenta, fricassee of wild mushrooms, asparagus & artichokes,

soft Poachcd egg, tarragon drcssing (\/)

Dcsscrts

Fassion fruit 5oulcﬂé, mango sorbct, Pincapplc syrup
Cl-locolatc dclicc, white chocolate & Bailcgs milksl-la‘cc, chocolate SNOw, chocolate & peanut butter crunch
Blucbcrry créme bru]éc, lemon shortbread

Thrcc local chccscs, biscuits, fruit chutncy

N\) chctarian

Some dishes may contain nuts, Pleasc ask!
All dishes are PrcParcc{ and cooked to order. Wc requcst your unc{crstanc{ing for time c{elags that may occur.
Flcasc ask about spccial diets and a”crgics, Frice includes VAT and does not include service.



