Valentines Menu

Starters
Cream of Asparagus Soup
with Parmesan Choux
Game Terrine
with pear &apple chutney
Salmon and Prawn Ceviche
served with avocado guacamole
Fig and Goats Cheese Tart
with cranberry compote

Main Courses
Pan Fried Trout
with rosti potato, mussel and corn chowder
Braised Lamb Shoulder
with Boulangere potato and redcurrant jus
Wild Mushroom Pappendelle
finished with cream and chive
Pork Belly
with bubble and squeak, onion & sage gravy

Cheese
Rushton’s cheese selection, biscuits & chutney

Desserts
Strawberry Cheesecake
Blueberry Treacle Tart
with raspberry ripple ice cream
White Chocolate Panna Cotta
with homemade biscuit and fruit coulis
Sticky Toffee Pudding

with caramel sauce & fudge ice cream

£25.00 per person



